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. A great Variety of plain and easy Instructions for pre- 
‘paring and dressing every thing useful for family or Enter-— 
tainment, from two dishes to nine, or more. 

Also directions for trussing and dressing all kinds of 
Poultry, embellished with Cuts,. shewing how rat is to ng 
‘trussed, 

; Bikers for dressing fish of all binds, Ee the a 
modern recéipts for all kinds of pastry, drys hs pick- 
ling, and making wines, &c. &c 

_. Likewise,a choice and yaluable collection of receipts for 
the cure of most disorders incident to the Human Bedy. An 
experienced and valuable secret for feeding Cocks four days 
before fighting, with directions for managing all Kinds of 
Poultry, &c, dc. 

By HANNAH CARTER. 


TO WHICH Is ADDED THE 


Gentleman’s Complete Travelling Farrier, 
shewing how to use your Horse ona journey, and what re- ~ 
medies : are proper for common misfortunes that may befall 
him on We road, d&c. with directions for the choice of a horses 

ALSO 


TheGardener’ s Complete Monthly Calendar, | 
containing directions for’ business i to be done in the 
Kitchen, Fruit, and Flower Gardens, f or every monthin the 
Year. With plain and easy instructions for the best and’ Uni 
versally- -approved methods of inoculating F ruit Trees, &c. 
. The whole comprised i in sO concise a manner as to contain 
much more than any Book of the Hind, ever published at so 
small a price. 9 . 3 
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- Explanation of the F ron- 
Pa eh -tifpiece. ae 


. . No. 1 Fir Courfe of two Dithes. 


Oil'd beef, ork, mutton, &c. 
i Ps Pudding be i any kind. - 


Second Courfe. . 
1 Roafted Rovatls;) Be0s hoa ns | 
2 Tarts. &c. Hi 
You may vary the kinds, achoatie | to “ihe feafon of 
_ the year. : 


‘No, IE, i irft. acts of ciatge I Dithes. : 


1 Fith or Soup 
2 Scotch Collops 
3 Pudding. feel 
- * Or, 


1 Boil’d leg of pork — | ; ei 
2 Peas-pudding - ae 4 Pee Po 
3 Greens and LOOKS) + argues ey 

“Second bags," : 

1 Roaft turkey, or other * for on 

-2 Tarts, chefecakes, “&e. ie op le Shean 
3 Fruit, &c. peas or afparaguis. “Ps *. bint 


* No. IID. Firt Cotirfe of four Difhes. 


_ 4 Soup removed with fith, or any boil’d difh. 
2 Chickens boil’d, with greens, oes 

3 Pidgeon-pie, Bec. - 
4 ,Boil'd rabbits and:onions. ., 


| 


“b'oog a: Second: Courfe, 
1 Roafted pheacuits, &e. eS he 
2 Tarts and cuftards, &c. BA 


a 


‘ 


{ 2 ] +. ' 
*’s Pry'd POLES, SCRE 5 ro tee sn | 
4 Craw-fith, ae 


No. IV. Firft Courfe of five Dishes. 


': Soup, and a remove of ham and chickens. yh Ye 
- @ Fricaffee of rabbits. __ | Tr ieee. ai 
. 3 Bread pudding. to) heme ie Sy > 5 ae 
4 Beans and bacon. i 

5 Sir-loin of beef, or chine of mutton, or yeal, &ew a 


Second Courfe. 
1 Partridges, roafted capons, &c. 
2 Peafe, or veal {weet-breads. 
a Snipes, Rare Si 
4 Pear pie, &c. - 
5 Lobfters. 


No. V. F irft Céutle of feven Dithes. : 


1 Gravy foup, remove of chickens and bacon. 
2 Scotch, collops, &ec. 
ive Giblet pie. ar 
4 Boil’d: pudding. - ie. did 
5 Roafted pig. aK Bah 
6 Tongue and udder, . 
7 Venifon pafty, &ce. Roaft beef, &e. 


ae gee” Second. & fourfe. ; 
1. Partridges. gf nytt 
2 Veal fweet- breads, &es. 

3 Marrow puddings, roe hit oe ” 
4 Young peafe, if in feafon. ee 


~ 


_ § Roafted Pidgeons, &c. bl | ” pis 
. 6 Rabbits, ‘&c. a LOpOH CAD ee 


; 7 Paftry, {weetmeats, &e.! 


i No. VI. Firft Courfe of nine Dies be 
re lag Soup. Remove, ftew'd carp, veal rego arr Ry a oe 
f Marrow puddings, — | , 
3 Beans and bacon. — a syed . + 
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SS Ee gh at 
4 Roaft pig. ) e 
5 Tongues and udder, collyflowers. 
6 Chine of Mutton. ~ | . 
»” Stew'd eels. 
8 Chickens and herbs 
9 Roaft Beef. Re tee 
| Second Courfe. 
1 Partridges, quails, &c. 
2 Lamb’s ftones, &c. : 
3 Fry’d foles, &c. | 
4 Artichokes, &c. oT amd) 6 
5 Green peafe, &c. (ant Ne oi 
6 Sturgeon. | Abie 
7 Potted pidgeons, collar’d eels, &c. : 
‘8 Almond cheefecakes, cuftards, &c. 
9 Lobfters. 


'. Side-board Regalia. 


They may confift of potted pidgeons, collar’d eels, t 
(3 pice oyfters, potted beef, hung beef, neat’s congues, 


am in flices, falmagundy, pickled falmon, fplit — - 


prawns, fruits of all forts, with bread, butter, chegfe, 


5 ‘ 


mellons, fallads, &c. &c. 
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A Tasre of neceffary, Axrictes. 
BALE Of paper, 10 reams bs ad} > 
A ream of paper zo quires, a quire 24 theets. 

A chaldron of coals, 36 buthels. 

A hogfhead of wine, 63 gallons ~~ 

Ditto of beer, 54 gallons D, 

A barrel of beer 36 gallons 

Ditto of ale, 32 gallons” 

An anchor of brandy, 10 gallons 

A puncheon ofrum,; 84 gallons ile 

Anaume of rhenifh wine, twogallons 2 

A but of fack istwo- hog fheads; of currants from™1 Le to 
20 hundreds. ° 

A pipe or but of wine, is 120 gallons 

A grofs, 144, or twelve dozen 

A weigh of cheefe,: 256 pounds’. 

The great hundred, 112 pounds 

_ A laft of corm or rape feed, 10 qrs. bF'86 buthets(” 

A ftone of fith 8 Ib. of wool 14 Ib. the fame for horfe- 
man’s weight and hay; pepper, cinnamon, ‘and 

‘ allum have ‘r3tb- and a half to the ftone. : 

Anacre of land, 160 perches’ ” 

‘A rood of land 40 perches _ 

A pole, or perch fquare of land, 272 ods and a qr. 

A furlong is 40 perches 

A mile is 8 furlongs 

An acre of land is 59 poles or perches in nlength, and 4. 
in breadth =~ 

A load of bricks 500, stain: tiles, 10CO © 


- 


a Tron and fhot, 141b. to the ftone 


A quarter of corn, in England 8 -bufhels, in Scotland 
4 bolls, in Spain about 139]b. weight a: ee 

A trufs of hay 56lb. a load 24 ftone Ae 

_.». Note, new hay, in ae and iii fhould be 60 

_ db. to the trufs. > : 


~# 
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FAMILY INSTRUCTOR 


A ND 


Complete Enelith Cook. 


CHAP. 1. 
Of Roastine Bortinc, &e. 


* WOH % F you haye.a large joint to roaft, layon a 
* "4 good caking fire, which muft be kept clear 
Ye I...) at bottom; ; and when your meat is’ half 


done, ftir up a good brifk fire. If it be af asa 
* OK {mall thin joint, let your fire be fmall and ~ 


brifk, By ee the above rules you will feldom bee: 
setts 


% roaft Beef. 


Never falt a firloin or rump of beef before you lay ie 


to the fire, but faften a piece of buttered paper. on the. — 


back with fkewers, and lay it down to a good foaking 
3B fire, 


» 


6 ‘The Famiry INsTRUCTOR, 


fire, at fome- diftance ; when it is warm, bafte it witha 
little falt and water, throw .on fome flour, and bafte it 
with butter ; afterwards keep bafting it with what drops 
from it. When it is near enough, take-off the paper, 
duft on a little flour, and bafte it with a piece of butter, 


» Garnifh your difh with horfe-raddith, and ferve it uP 
with French beans, brocoli, potatoes, .collifiower, cel- 


| dery or horfe-raddith. he 


To voaft Veal. 


‘When you roaft a loin of veal, paper the back, that 
it may not fcorch. Ifa fillet, paper the udder to pre- 
ferve the fat. Ifa breaft, it mutt. be roafted with the 
caul on, and the fweetbread fkewered on the back fide. 


If athoulder, fome people chufe to bafte it with milk” 


till it is half done, then flour it and bafte it with butter. 

The ftuffing for a fillet of veal-fhould be made in the 
following manner: ‘take about a pound of grated bread, 
half a pound of butter, marrow, or fuet; fome thyme, 


‘marjorum, parfley, a fmall.onion, 2 fprig of favory, a 


the difh with the loin, 


bit of lemon-peel cut very {mall, nutmeg, pepper, falt 
and mace; make it ftiff with eggs and a little flour: 
put half into the udder, and the other half into holes in 
the flefhy part of the meat. All thefe are to be fent to 
table with melted butter, and garnifhed with fliced le- 
mon. You. may,have a toaft nicely baked, and, lay in 


To x0aft Mutton. 


If a chine of mutton, which is the two necks ;-and- 
the faddle, which is the two loins, fhould have the fkin 


~ yaifed and f:ewered on again, which will prevent fcorch- 


ing, and make it eat much better. About a quarter of 
an hour before it is done, take off the fkin, du ona: 
little four, and bafte it with butter and a little falt. As 


the chine, faddle, and-leg are. the largeft joints, they 


beans, colliflowers, rg se fallad, &c. 


‘require a larger fire than the other joints.. Garnifh with 


horfe-raddith, and ferve it up with potatoes, French. 


~ 
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oR To. roaft Lamb. , (okt 
Lay your lamb down to a clear fire,. that may not be: 
often ftired,. then bafte it with butter, and dredge on a 
little four; bafte it with what drops from it,.and a lit 
tle before it is done,.bafte-it-again with butter, itrew over 
it a little falt and parfley cut fine.. You may fend it tor . 
‘table with green peafe,.colliflower,)a:nice fallad, French. 
beans, afparagus,. or mint-fauce.. . 


To reat a Leg or Shoulder of Mutton with Stufing. 

Stuff your mutton with fuet, pepper, falt, nutmeg,. 
and the »olks of eggs; roaftit and flick it all over with. 
cloves, and when it is about’ half done,. cut of fome of 
the under fide ofthe flefhy end in little bits, put them 
ina fauce-pan with a pint of oyfters with the liquor, a Jit- 
tle mace and falt,. and about half a pint of. hot water ; 
‘ftew them ’till half the liquor-is wafted, then add a piece 
‘of butter rolled in flour; fhake all.together, and when. 
the mutton is enough take it up, pour the iauce over it. 
and fend itp. de s.ute 7 ‘ 


A Bréaft of Mutton with Forces Meat. 

Put the force-meat under the fkin at ‘the end, and 
then faften it down with fkewers; wath it over with a 
bunch of feathers dipt in eggs, then dredge it. Garni, 
‘with lemon and fome good gravy in-adilh.. . , 


To voaft Porks 
Pork requires more:doing than any other meat; the 
night before you drefs it, falt it a little and hang it up. 
The beft way to roaft a leg, is to parboil it and take 
off the fkin, then lay it downto roait and bafte it with 
butter; take fome fage, fhred it fine, an onion, .a little 
pepper and falt, fome nutmeg, and-a few crumbs of 
bread, throw thefe all over it while it 1s roafting ; then. 
put fome gravy in the difh, with the crumbs that drep 


from it. * aS Ras i 
Sai B 2: ‘te ’ ~The 


- 
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The chine fhould be laid down toa good fire, and at 
a proper dittance, that it may be well foaked. : 
When you roaft a loin, take a fharp pen-knife and 


cut the skin in fmall ftreaks to make the crackling eat - 


the better. The chine mutt not be cut. 


A fpring or hand of pork roafted like a pig, eats. very 7 


well, otherwife it is heft boiled. . 

‘The fpare-rib is to be roafted with a fire that is not 
too ftrong, but clear: when you lay it down, duft on 
fome flour and bafte it with butter. A quarter of an 
hour before you take it up, cut fome fage {mall, baite 
your pork, ftrew on the fage, duit on a little four, and 
throw on fome falt before you take it up. Aye 

The beft way to drefs pork griskins is to roaft them, 
bafte them with a little butter and crumbs of bread, fage, 
and a little pepper and falt. Few eat any thing with 
thefe but muftard. The knuckle ftuffed with fage and 
onion fhred fmall, with a little pepper and falt, gravy,. 
and apple fauce to it, eats very well. ‘This is called a 


mock goofe. . 
| Lo roaft a Pig. : 
- Spit your pig and lay it down to a fire that is a good: 


one at each end, or.hang.a flat iron in the middle of the 


. grate. Before you lay your pig down take a little fage 
thred fmall, a piece of butter as big as a walnut, anda 
little pepper and falt, put them into the pig, and few it 
up with coarfe thread, then flour it all over very well, 
and keep flouring it till the eyes drop out, or you find 
thé crackling hard. Be fure to fet bafons in the drip- 
ping-pan to fave the gravy as foon as you fee it begin to 
run. When the pig 1s enough, flirup a brisk fire, and 
take a coarfe cloth with about a quarter of a pound of 


butter init, and rub the pig all over till the crackling is_ 


quite crifp, and then ae itup. Lay it in your difh, 
and with a.fharp knife cut off the head, and then cut the 
pig in two bofore you draw out the fpit. Cut the ears 
ff the head and lay at each end, and cut the under jaw 


dn two and lay on each fide; melt fome good butter, _ 


take the gravy you favediand put into it, boil ut, and 
CHa | GS ES pour 


* 
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pour it into the dith with the brains bruifed very fines 


and the fage mixed all together, and then fend it to. 


> 


table. > 


Different Sorts of Sauce for a Pig. | | 
Some do not love fage in the pig, only a cruft of 
bread; then you fhould rub fomie dried fage, and mix 
with the gravy and butter. Some chufe bread-fauce in 


a bafon, thus: take a pint of water, put in a good. 

piece of crumb of bread,.a blade of mace and a little 
whole pepper; boil it about five or fix minutes and then: 
_.. pour the water off; take out the fpice and beat up the: 


bread with a good piece of butter: if approved of, you 
may boil a few currants in it, a glafs of wine and a lit- 


tle fuggar. Others take half.a pint of good beef gravy, . 


and the gravy which comes from the pig, with a plece 


of butter.rolled in flour, two fpoonfuls of .catchup, and © 


‘boil them all together; then take the brains:of the pig 
and bruife them. fine, with two eges boil’d hard and 
chopped ;. put all thefe together, with the fage in the 
pig, and “pour into your difh. If you-have not gravy 
enough from. the pig, add half a pint of veal gravy, or 
‘ftew the petty-toes, and mix fome of that liquor with 
your fauce., . 


| To voapt a Tongue or Udder. 


After you have parboiled them, roaft them, and ftick 
a few cloves in them ; baite them with butter, and fend. | 


them up with gravy and {weet fauce.. — 


~ 


To voaft Mutton like Venifor.. rhe: 


: 


Take.a fat. hind-quarter of mutton, and cut the leg 


like a haunch of venifon, Jay itin a pan with the back- 


fide of it down; boil a quarter of an ounce of all-fpice 


in a quart of red wine, and pour.over it, let it lay twen- 

_ty-four hours, then fpit it and.bafte it witli the fame li- 
_quor and. butter all the time it is roafting at a good quick 
-fire, and an hour and_half wiildoit.. Have a little good 
‘gravy ina cup, and fweet fauce in another. A good 
fat neck will eat well done thus, x eR 


5 hn a To 
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eC voaft the Hi nd-quavter of a Pig like Lambe 


¢ When houfe-lamb is very dear, take the hind-quar- 
ter of a large pig, take-off the fkin and roaft it, and it 
Will eat like lamb, . with mint-fauce, or fallad, Half 
fan hour will roaft it. 


Torveap Verifon et Ge ek 


“Spit your naan ‘of venifon, butter four. fheets of 
hime paper well, roll them round the haunch, and tie 
~~ the paper on ‘with a {mall ftring, and bafte it well all 
the time it is roafting. If you have a very good brifk 
‘fire, two hours will do it 5 and if a fmall haunch, an 
‘ “hour and half.” When it “is enough, take off the paper 
and dredge it with a little flour, juft to make it froth ; 
but you muft be very quick, or the fat will melt. You 

muft not put any fauce in the difh but what comes from 

- the meat, but have fome good gravy in a bafon, and 

feet fauce in another, If it is a large haunch, it will 
‘take two hours and half. 

‘For fauce, you may’ take currant jelly warmed ; or 
half a pint of vinegar and a quarter of a pound of fagar 
‘fimmered til itis a fyrup; or halfa pint of red wine, 
with a quarter of a pound of fugar, pret etie over clear. 
» fire for five or die minutes. x - 


~ 


ys keep Ve Venifon or Flares if ve or to igs them fuveet ae 
: they fink. 


iS your venifon is quite fweet, dry i it with a cloth, ari 
chang it where the air comes. If you would keep it long, 
cry it well with clean cloths, rub it all over with beaten 
ginger, and hang it in the air, and it-will keep a great 
while. Ifitdtinks, or is mufty, take fome ‘water juft 
warm, and wafh it clean, then take new milk and luke-_ 
‘warm water, and wafh it again; then dry it well in 
clean cloths, and rub it all over with beaten ginger, and 
hang it in arairy place. When you roaft it only wipe 
it with a clean cloth, and paper it as before. This is 
the only method, any ee er method will fpoil the veni- 
fon and take away its fine flavour, whereas this preferves 
it beft. A hare may be ananaged after the fame manner. 
y . Diregtions 


rabbit for boiling. =. 4 
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Deuter: fo of hi, ig iy 1 roafting a Hare; 


* 


y uy 


In cafing a bare? jut when you come to the. ears, 
throft a fewer between the: skin and the head, and raife 
“it gently up till you have flript both the ears, and take 
of the ref as ufual ; then twit the head over the back 


that it may ftand as at fig. 1, putting two skewers in the. 


ears to fet them upright, and keep the head in a righ 


’ pofition; then pufh the joint of the fhoulder- blade as 
high as you can towards the back, and puta skewer beige 


tween the joints as at fig. 2, through the under jaw to 
keep the head fteady; then pafs a skewer through the 


lower branch of the leg, as at 3, through the ribs, clofe ‘ 
_by the blade-bone, in order to keep that tight, andéan- 


other through the point of the fame branch, as at 4, 


which finifhes the upper part. ‘Then bend in ‘both legs 


between the haunches, fo that their points meet under 
the fcut, making them fait with two skewers, as at 6, 
6, To trafs a hare fhort, fee the manner of ees. a 


o, 
p roat a Harés. 


- Take your Hares when it is Toe. kel a Sade 
ding ; take a quarter of a pound of ‘ai and as much 
7 crumbs 


= 
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crumbs of bread, a little paifley fhred fine, and as: 
much thyme as will lieupon afix-pence, when fhred 5 . 
an anchovy fhred {mall, a very little-pepper and falt, _ 
fome nutmeg, two eggs and a Jettle lemon-peel. Mix 
all thefe together and. put it. into the hare. Sew up-- 
the belly, ipit it, and Jay it to the fire, which muit 
be agood.one. Let your dripping-pan be very clean * 
and nice. Put in two quarts of milk and half a pound 
of butter in the pan, keep bafting it allthe while it is 
roafting, with the butter and milk, till the whole is 
 ufed, and your hare will’ be enough. You may mix 
the liver in the pudding if you like it;. bur you, mult 
and chop it fine, ee se 


may make fome good gravy, thick= 


firft parboil it. 

Forsfauce, yo 
ened with a Tittle, piece of butter rolled in flour, and 
pour itinto your difh.. You may leave the butter our, 

.  ifyouchufe, and have fome currant-jelly warmed in a. 

cup, or red wine and fugar boiled to a fyrup. Another: 
fort of fauce for a hare: take. pint of-cream and half 
a pound of. frefh butter, put them in afaucepan, and 
keep ftirring it with a. fpoon till the butter is melted, 
and the fauce thick ; then take up the hare and pour: 

yer {auce into the difh.. ce Ora ‘ 


Pas pha 
re 


* 


To trufs a Rabbit for romping. 


A SS - 
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~ €afe all the rabbit except the lower joints of the 
fore-legs, and thofe you chop off: then, if youvare to ° 
roaft a fingle rabbit, pafs a tkewer through the middle © 

_ of the haunches, after you have Jaid them flat, as ata 5 
and.the fore-legs, which are called the wings, muft 
be turned asat 2, and the fmall joints. thruft eae 2 


‘> “ 
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* the ribs. If you trufs a couple of rabbits: for roafting, 


there muft be feven fkewers, and the {pit pafled be- 
tween them without touching the rabbits. | 


“Io roaft Rabbits. 

Bafte them with butter, and dredge them with 
flour. If you have a very clear quick: fixe, half az 
hour will do them; if they are very {mall, twenty 
minutes. ‘Take the liver, with a little bunch- of 
parfley, boil them, and chop them very fine togethers | 
melt fome good butter, and put half the liver and parf= 
ley. into the butter, pour it into the difh, and garnifh 
the difh with the other half. Let them be-done of a. 
fine light brown. Aiea Bx 


To roaft a Rabbit Have Fajpién.. 
Lard the rabbit with bacon, and roaft it as you do a. 


hare ;; it will eat-very well. If you Jard it, you muft 
make gravy dauce; if not, white fauce. 


The Method of trufing a Duck or Widgeons, 


Draw your duck of widgeon, and lay afide the Ii- 
ver and gizzard; then take out the neck, leaving the 
skin of the neck long’enough to cover the ftump of the 
neck; then cut off the pinions, and raife up the whole 
legs till they are upright in the middle of the duck; 
and prefs them between the ftumps of the wings and 
the body; twift the feet towards-the body ree 

tes | them 


> ; MOF ti4 
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them forward, turning the. bottoms: of the feet clofé: ” 
tothe fowl: then pafs a. skewer. through the body of: 
the fowl, between: the: lower. joint. next the foot, and. 
the thigh, taking hold, at:the fame time, of the ends. 
of the ftumps of. the wings,. andthe legs will be up-- 
fight. 1yis the ftumps of the wings, 2 and 3 the legs,, 


7 


and.4 the point of the skewer. |. 
a The Method of trufing a Goole. en 


You mult leave only the thick-joints of the wings: 
and legs on, the feet and pinions being to go with. 
the giblets, wich confift of the head and neck, with 
the liver-and gizzard. Atthe Bottom-ef the apron of © 
the goofe, fig. 1, cut.a hole and draw the rump. 
through it; then pafs a skewer through the {mall part 
of the legs, and through the body, near the back, as. 
at 2, and another skewer through the thinneft part of” 
the wings, and through the body, near the back,. 
as-at 2. ami ES ahs imeran as hy Ca 
a General Direftions: for Poultry. 

. If your fire is not-very quick and clear when-you Jay 
your poultry down to reaft, it will not-look fo beauti-. 
ful to the eye, or eat near fofweet. 

When you roaft a goofé, turkey, orany other fowl, 
take care to finge cheb with a piece of white paper, 
ard bafte: them with a piece of butter; dredge them 
witha little four, and when the fmoke begins todraw _ 
a pans | a ? : Ree 06 


3 


eo) by Bit poe 
And Comprare Enerrsu Cook. 1% 
ro the fire, and they jock plump, ‘bafte them again, — 
and dredge them with a little flour and take them up. 
. As to geefe and ducks, you fhould have fome fage 
fhred fine," and a little pepper and falt,, and put into 
the belly; but never put any thing imto wild ducks. 
You may Jard:a turkey or pheafant, or any thing, 
juft as you like it. | 2 Aan 


“The Method of trafing a Pheafant or Partridge. 


a 


The partiidge and ‘pheafanit are both traffed after 


- the fame manner, only the neck and head of the par-". — 


tridge are cut off, and thofe of the pheafant are left: 
on. The cut above reprefents the pheafant trufled. 
‘When it is drawn, cut off the pinions, leaving only 
the ftump bone:next the breaft, and pafs a skewer 
through its point and'the body, near the back; then’ — 
give the neck a turn, and paffing it by the:baek, bring - 
the head on the outfide of the other wing-bone, as fig. 
x, and run the skewer through both, with the head | 
ftanding toward theneck or rump, which you pleafé ; 
2 is where the neck runs: then take the legs, with 
. their claws .on, and» prefs them, by the joints, toges: 
ther, fo as to prefs the lower part of the breaft; then. 
prefs them down between. the fidefman, and pafs a’ 
skewer through. aH, as at.3. A partridge is trufled. 
thus, but withoutthe neck.) Pe a 


a 


f Mae 
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) To roaft a Fowl like a Pheafant. 
If you fhould have but one pheafant, and want two. 


‘Ima difh, take a large full-grown fowl], keep the head 


on, andtrufs it jut a$ you doa pheafant; lard it with 
bacon, but don’t lard the pheafant, and nobedy will 


Ps | 


know it. aS) 


The Method of trufing a Pidgeon. 


When you draw a pidgeon, Jeaye the liver in, for 
that has-no gall ; then pufh the breaft from the vent, 
and holding up the legs, put a skewer juft betwen the 


bend of the thigh and the brown of the leg, having 


‘firft turned the pinions under the back, as at 1; and 


fee that the lower joint of the thickeft part of the. 


wings are fo pafled with the skewer, that the legs are 
between them and the body. — 


Lo roaft a Pidgeon. : 
- Take a piece of butter as big as a walnut, a little” 


‘faltand pepper, and fome parfley fhred fine; tie the 


neck end tight ; tie a ftring round the legs and'rump, 
and faften the other end to the top of the chimney- 
piece. Bafte them with butter, and when they are 


enough, lay them in the difh, and they will fwim 


with gravy. “You may put them on a {mall spit and 


tie both ends clofe. é | 
, q 
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‘ (Lhe Manner of trufing a C bicker like a Turkey-pout, or of 
. trufing a Turkey-poate Bilin, 


‘Take a chicken and cut a long flit down the neck, 
_ °onthe-fore-part ; then take out the crop and the mer- 
7” ry-thought, with all the bony part ofthe neck; then 
wilt the neck, and bring it down under the back, till - 
the head is placed on the fia. of the left leg; bind the 
legs in with the claws on, and turn them upon the 
. back; then, between the bending of the leg and the 
thigh, on ‘the right fide, pafsa skewer through the 
body of the fowl, and when it is through, run the 
point through the head, by the fame place of the Jeg 
‘as you did on the other fide, as at's ; ‘you muft like- 
wife pull the rump through the apron of the fow]. 
 ‘Theneck muft be twifted like a cord, and ‘the under 
jaw taken away; neither fhould the liver or gizzard be 
ferved with it, though'the pinions are left on. Turn 
the pinions behind the back, ‘and pafs a skewer 
through the extreme joint, between the inion and 
the lower joint of the’ wing, through the body, near 
the back, as at 3;:and when roafted, it will be fit for 
the méft polite tables: 8: +s 2S RY | 
Asa turkey-pout has no-merry-thought, to imitate 
- at the better you muft take it out of the chicken thre? 
mp ghe neck; aie e i heh he a ee 
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The Blowing cut will thew the pofition of the legs, 
pinions, head, and. neck of the’ aati or turkey m 
A when. turneth to See back, th, , 


- 


a g, aR Wrodcieks ae Stipe erate | 

* Boe them on a finall fpit,; take one flice ofa. threes 
“penny loaf and toaft.it brown, then Jay it ina difh uns 
der_the birds, ‘bafte them witha ‘little butter, and let 
the trail: drop. on ‘the toaft. , When they are roafted, 
ie the toaftin the difh, lay.the woedcocks on ity: st 

ave about a quarter of a pintof gravy ;):pour it into 
a difh, and-fet it over’a chaffing-dith, for three mi- 
nutes, and fendthem,to.table. » Never alee ah thing 
out of aw ood ac ck or fnipe. Canon tt tienes 


| Sane gil 
Sige ie Powls i in general, aa 


Bora on Make ailitele et ravy, send “put it ine 
toa baton by net aiid apple- al ‘ete in’ another, Ne 


* ae we 
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For a turkey. Good gravy in the dith, and either 
_ bread or onion fave in a balons | 
For forwls.. Good gravy 3 in xrhie dith, and either bread 
or egg-fauce in a bafon. <> 
For ducks. <A little rary. in “thie aith; and onion in. 
a bafon, ifliked. San 
For pheafantsand partridgess Gravy in the dith, and 
_ bread fance in a cup. - 
For larks. Have addeihs of bread done thus? take 
a fauce-pan.or ftew-pan and fome butter 5 when. meélt- 
ed, have a good piece ‘of crumb of ‘bread; and rub it. 
inaclean cloth to crumbs, then throw it into your. 
pan, keep fliring them about till they are brown, then | 
throw them into a fieve to drain, and lay them round. 
you darks, | i Aalaicrs 


EEE AL Ba ae Rabbit for boiling. 
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Cutthe two haunches of the: Rabbit clofe to the 
back bone, two inches, ‘and turn up the haunches by 
the fide of the rabbit ; skewer the haunches through 
the middle part of the back, asat 13 then puta skew-_ 
er through. the utmoft joints of the legs, the fioulder: 
blades and neck, as at 2, trufling the fhouldérs: bigh, 
and bending the neck backward S, peat the skewer 
might pafs. through the’ hole. steal eons 


Saeed ee: 


, a a 
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Io tvufs a Fowl for boiling. 


When you have drawn your fowl], twift the pinions. 
‘Winder the back; and you may inclofe the liver and 
gizzard, one’in eath wing, as at 1, but they are often 
left out; then beatdown the breaft-bone, that it may 
not rife above the flefhy part, then cut off the claws 
of the feet, and twift the legs, and bring them on the 
outfide of the thigh, towards the:wing, as at 2; cut 
an hole on each fide the apron, juft above the fidef- 
man, and put the joints of the legs into the body of 
the fowl, as at 3; and itis done without a skewer. 
“Generar Directions for-Borinc.  - 


hot water ftrikes in the falr. 


~ Let it boil ina pot by itfelf, in a good deal of wa- 
ter, and if any {cum arifes take it off. It will be 


both fweeter and whiter than if boiled in a cloth. 5 
‘ rel 


And ComPpreTe ENGrisH COOK. 2f 
Do the fame with fowls. A little chicken will be 
done in fifteen minutes, a large one in about twenty 
minutes, a good fowl in halfan hour, a little turkey, 
or goofe inan hour, anda large turkey in an hour and 
a half. | | TRS nie ee 
bet "Yo boil Pidgeons. , 
~ Stuff your pidgeons with {weet herbs, chopped ba- 
con, grated bread, the yolk of an egg, a piece of but- 
ter, and fome fpice; then boil them_in {trong broth, 
have ready fome melted butter, with parfley and bar- 
beries minced; lay them in a difh, and pour your 
fauce oyer them: garnifh with fliced lemon. | 


To boil d Ham. rie 
Pat your ham into a copper, if you have one, and 
Jet it be three or four hours before it boils, and keep 
it well skimmed all the time; then, if it is a fmall 
one, after the copper boils, an hour and half will boil 
it; if large, two’ hours.. | ‘ od 
Lo boil a Leg of Lamb, with the Loin fryed round it. | 
_- When you have boiled. your Jeg of lamb, and fryed 
the loin, Iay the leg in a difh and pour fome melted 
butter and parfley over it; then Jay your fried Jamb | 


round it, and cut fome afparagus to the bignefs of  —__ 


_peafe, boil it greén and lay it round your Jamb in — 
ipoonfuls: garnifh with crifp parfley. 


To beil a Tongue. | 
If your tongue is fale, put it in the pot over night, 
and don’t let ic boil till about three hours before din- 
ner, and then keep it boiling all that time; if itis 
frefh out of the pickle, put it in when the water boils, 
and two hours will do. | i 
| A boiled Turkey with Stuffing. 
When you have drawn and truffed your turkey, cus 
Off the feet, and cut down the breaft bone; then take: 
Te ae a vegl 
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a veal fweet bread, boil it, thred it fine with & little 
beef fuet, a handful of crumbs of bread; a little lemori 
“peel, part of the liver, a fpoonful or two of cream; 
’ Wwith nutmeg, pepper, falt, and two eggs ; mix all to- 
gether, put halfin the turkey, and boil or fry the refh 
and lay round it; then few up the skin again, dredge 
it with a litele flour; tie itupina cloth, and boil it»in 
milk and water. Ifitis young, an hour-will boil it. | 
A Sauce for a boiled Turkeys 
Take alittle water, or mutton gravy, if you. have 


it, a blade of mace, an onion, a little bir of thyme, 
a little lemon-peel, andan. anchovy; boil all thefe to- 


gether, {train them through a fieve, and put tothem — _ 


feme melted butters fry a few faufages and lay round 
the dith. Garnifh your difh with lemon. : 


» Sauce for boiled Ducks or Ralzits.. e 

Take fome onions, peel them and.boil. them in a. 

great deal of water; fhift your water, and Jet them 

boil aboat two shours, take them up and-throw them 

intoa cullender to drain ; then chop them on a board, 

* put them into a fauce-pan, juft fhake a little flour over 

them, and putin a little milk or cream, with a good 

_ piece of burrer, fet them over the fire, and when the 
- Eurter is melted they are ehough. . «K 
A move expeditious Way to make Onion Sauce. 

Take onions, pee] them and cut them in thin flices, 

put them into milk and water, and when it boils, they 

will be done intwenty minutes ; then throw them in- 

fo a cullender to Crain, chop them and put them into 

2 fauce: pan} fhake ina little flour, with a litcle cream 

_ if yeu have it, ‘atda'goed piece of butter; ftir all to- 

“gether over the fire till the butter is melted?» This 

fauce is exceeding gocd with roaft mutton, rabbits or 

ducks, is the beft way of boiling onions; and may be 

donein halfan.hour. +e nN 


Sauce 
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nde Sauce for # boiled .goofe. 9 
For a boiled goofe, you muft have eithér onions or 
cabbage, firft boiled, and then ftewed in butter for 
five minutes. 3 PS 3 59 SA Rik ab 


~ Grberav Direcrrons for Brortine. 

You muft keep mutton or pork fteaks turning often 
on the grid-iron, and have your difh ready over a 
chaffing-dith of Hot coals, and carry them to table hot 
covered. When you broil fowls or pidgeons, always | 
take care your fire be clear: névet bafte any thing on 
the grid‘iron, for it willbe fmoked and burnt.. 


To broil Beef Steaks. 
~ Let your fire be very brisk and clear, and your ¢tid- 
iron very clean; put it on the fire, and take a chaf-~ 
fing difh with a few hot coals out of the fire; put the 
dith for your fteaks on it; then take fine rump fleaks, | 
about halfan inch thick, puta little pepper and falt on 
them, Jay them onthe grid-iron, and (if you like ir) 
take a fhallot or two, or an onion ‘cut fine, and put in- 
to Mean ts. ee es ee | bi 
Don’t turn your fteaks till one fide is done, and 
when you turn the other fide, there will foon be fine | 
gravy lie on the top ‘of the fteak, which you muft be 
carefulto preferve. When they aredone, take them __ 
carefully off into your difh, that none of the gravy be 
loft; then have your hort difh and cover.ready, and 
carry them hot to table-with the coveron. 
If you have pickles or horfe-raddifh with fteaks, ne- 
ver garnifh your difh, becaufe the garnifhing will be 
dry and’the fteaks cold ; but lay thole things on faucers 
or fmall plates, and carry'to table. The greateft nice= 
ty isto have them hotand full ofgravy. — ett 


i 


~ 


“How to keep Meat bot, the bet Way, 
If it be done before your company is ready, the 
keft way is to fet the difh over a pan of boiling water ; 
! coyer =, 
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cover the difh with a deep cover, fo as not to touch the 


meat, and. throw a cloth over all.. Thus. you- may 
keep your meat hota long time, and itis better than to 
have it fpoiled by over roafting or boiling. The 
fteam of the water will keep the meat hot, without 
drying it, or drawing out the gravy ; which is always 
the cafe over a chaffing-difh of coals, or before the fire. 


DrreeTrons for GREENS, Rooms, &c. 
. In drefling all kinds of garden-ftuff, be very. care- 
ful that they are nieely picked and wafhed, that there 
be no fmall fnails or caterpillars between the leaves. 
You fhould Iay them in a clean pan, for fear of fand 
or duft which is apt to hang round wooden veffels. 


Take off all the courfe outer leaves, and the tops, wath - 


them ina good deal of water, and put them in a cul- 
lender to drain. If you boi] meat with them it will 
difcolour them; Jet your pot, or face-pan be clear 
from fand or greafe. ' 


Moft people fpoil garden things by over-boiling 
them.. All things that are green fhould have a little 
crifpnefs; if they are over-boiled, they neither have 


any {weetneis or beauty. 


ee. pale Heaw to boil Artichokes. ? 
) Wring off the ftalks clofe to the artichokes, wath 
themclean, put them into the fauce-pan with the tops 
downwards, that all the duft and fand may boil our. 
when the water boils, an hour and half will do them. 


‘ # To boil Brseccli. pe 
>. Strip all the {mall branches off till you come to the 
top one, then witha knife, peel off all the hard out- 


fide skin from. the ftalks and fmall branches, and. 


throw them into water. Have a ftew-pan of water 
with fome falt in it, and when it boils, put in your 
broccoli, and as foon as the ftalks are tender-they are 
enough; be careful. you do not break the heads off ; 


fend them to table with butter in a cup. 
» Te 


- 
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To boil Colliflowers. 


Cut of all the green part, aud then cut it into four, 


and Jay it in water; let ic foak an hour, and, then put 
it into milk and water, boiling, and take care to fkim 
the face-pan well. When the {talks are tender, take 
them carefully up and lay them in a cullender to drain 5 
take about a quarter of a pound. of burter; a {poonful 
of water and aduft of flour ; put them in a clean ftew- 
pan, and ihakeit round till it is all finely melted, with 
alittle pepper andfalt; then take half the colliflower 
and cut it as far pickling, Jay it inthe ftew-pan, turn 
it and fhake the pan round: it will be done in ten 
minutes. Lay the ftewed in the middle of your dith, 
and the boil’d round it; pour the butter you did it in 
over it and fend itto table. 


’ 


- Da boil Parfuips. es 


They fhould be boiled in a great deal of water, and 


when they are foft (which you will know by trying 


them with a fork) take them up, and carefully fcrape. 


all the dirt off them ;. then. ferape them all fine, and 
_ throw away the fticky parts, put them into a fauce- 
pan with fome milk, and ftir them over the fire till 
they are thick. Take great care they do not burn, 
and put in a good piece of butterand fome falt; when 
‘ the butter is melted fend them to table. wip 

; . ; , = 


a To boil Afparagus. . 


\ 


Cut off the white ends about fix inches from the 


heads, then fcrape. them carefully, from the green 
part downward, till they look white, throw them in- 
to water, and have ready your ftew-pan boiling ; .put 
in fome falc, and tie the afparagus in little bundles ¢ Jet 


~ 


s ‘he . 
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the water keep boiling, and when they are teader take ~ 


them carefully up: lf you boil them too much -yeu 

lofe both colour and tafte. - Cut a flice round a {mall 

loaf, about half an inch thick, toaft it) brown.on both 

fides, dip it in the water you boiled the alparagus iD 
' / AREY 
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and lay it in your difh : pour a little butter over your: 
toaft, then lay fou afparagus on the toaft all round: 
Reda. with the white tops outward. Have bucter 
ina bafon, and ‘do not pour any-over the afparagis 


for it makes them greafy to the fingers. 


08,1 To boil Tiraipse sacl la RO ge ab 
- Pare all the ftringy coat quite off, then boilthem in. 
the pot with your meat; when they are enough take 
them out and {queeze the. water from'them, math them 
with butter and a little fait, and fend them to table in. 
a bafon by themfelves. Or you may do them thus: 
pare your turnips and cut them into dice, as-big asthe 
top of your finger, put them into a clean fauce-pan - 
and -juft cover them: with water. When enough, put. 
them into a fieve to drain and put them into a fauce-. 
_ pan with a good piece of butter; ftir them over the 

fire for five or fix mimutes and fend them to table. — 


bs i wot Wo dvefsiCabbages,: Pes 9 1) aor. 

All forts ‘of cabbages “and young fprouts muft be 
boiled in-a great deal of water. ‘ When the ftalks are 
tender, or fall to the Bottom they are enough ; take 
them off before they lofe their colour. Always throw 
falt in your water before you put your greens in. Send 
young {prouts to table jult as they are, but cabbage is 
 beft chopped and put into a fauce-pan with ‘a good 

piece of butter, ftirring it for five or fix minutes till 
the butter is all melted, then fend it to table. 


Wy DA. YEN, 
. To drefs Petatoes : 

Boj] them in as little water as you.can, cover the 
faucepan clofe, and when the skin begins to'crack they 
.areenough. Drain the water off and Jet them ftand 
covered for a'minute or two; théen'peelthem, Jaythem . 
in a plate and pour fomé melted butter over them. 
The beft way is to lay them on a'grid-iron, after they 
are peeled till they are of a fine brown, and fend them 
totable. Another way isto put them intoa west 

: Wit 
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«with fome. good-beef, dripping, cover, them clofe and 
‘thake the fauce-pan often for fear of burning. When 
they are of a fine brown and.crifp, take them up into a— 
_ plate, then. fhift. them intoanother that: none of the 
fat may be abour them, and put butter in a.cup. 


eather pe Arey Jo dvefs French Beans. 6 
String them and cut them in two, and then a-crofs, 
>-Jay them in fale and ‘water, and when the water boils 
_ put in fome falt and the beans: they will be foon done, 

_ and of:a fine green... Lay them in a plate, and have 

butter iu acup, kd cb othSt rah CE OEP 0986 
Wind 2 Toboil.gréen Péas. a Apsley 
“When your peas are fhelled, and the water boils, 
which fhould not be much more.than will cover them, 
put them in with a few leaves of mint. As foon as 
they boil, throwina piece of butter as big as a walnut, 
and ftir them about; when they are enough ftrain © 
them off and fprinkle a little falc onthem, fhake them . 
tillthe water drains off, fend them hot to table with 
melted butterinacup.°* = Bh 

To boil broad Beans. 

They require a good deal of water, and it is beft not 
to fhell them till you are juft going to put them in the 
pot. When the water boiJs put them.in, with fome 
picked parfley, and fome. falt; make them boil up = ~~ 
quick, and when you fee them begin to fall, they are 
enough. Strain -them off. Garnifh the difh with 
boiled parfley, and fend. plain butter in a cup or boat., 
You muf boil them, by.themfelves, and if you have 
bacon, take off the rind and throw. fome. rafpins, of 
bread.on it; then, with a hot iron, or before the fire,; 
‘make it brownand Jay it on the top of your beans, |. +. 


ead | ‘Jo deefs Spinachs : HP + aes: 

Pick it very carefully and wafh it in five or fix wa-' 

ters, put it in.a fauce-pan that will juft hold ir, eat : | 
ee oe SNe . > vaditeles - 


,) 
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a little falt over it, and cover the pan clofe. Don’t 
_ put any water in, but ihake the pan often. You mutt 
put your fauce-pan on a Clear quick fire. As foon as 
you find that‘the greens are fhrunk and fallen to the 
bottom, and the liquor-boilsup, itis enough. Throw. 
them into a clean fieve to drain, and juft give them a ° 
little fqueeze. Lay them on a plate and butter ina 
Ph ‘ To drefs Carrots. Rib teak 

- Let them be fcraped very clean, and when they are 
enough, rub them inaclean cloth, then flice them into 
a plate and pour fome melted butter over them. If 
they are young fpring carrots, -half'an hour will boil 
them, if large, an hour; old Sandwich carrots will 
take two hours. ex | 


Bescenen canna ibeserea aA ARecmrtieonene oar 
ic A Pot ss 


Of Mave Disurs, io 


To fricafey Rabbits, Lamb, Sweetbreads, or Tripé. ; 


WF rabbits or chickens, skin them and Jay them in 
warm water, and dry them with aclean cloth. Pur. 
them intoa ftew-pan with a blade or two of mace, a 
little black and white pepper, an onion, a little bun- 
‘die of {weet herbs, and do but juft cover them with 
water: ftew them till they are tender, then with a fork 
take them out, ftrain the liquor, and put them into 
the pan again with half a pint of the liquor and halfa 
pint of cream, the yolks of two eggs beat well, half a’ 
nutmeg grated, a glafs of white wine, alittle piece of 
butter rolled in flour, and a gill of mufhrooms; keep 
Atirring all together the whole time one way, till it is 
fmooth and of a fine thicknefs, and then difh it up. 
_ Add what you pleafe. | A. brows - 


* 
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A breavn Fricafey. Poh 4a tae 

Skin your rabbits or chickens, then cut them into. — 
{mall pieces, and rub them over with yolk of eggs. 
Have ready fome grated bread, a little beaten mace and 
@ little grated nutmeg mixed together, and then’ roll 
them-in it: ‘put a little butter into your ftew-pan, and 
when it is melted putin your meat. Fry itof a fine 
brown, and take care it don’t ftick to the bottom of the 
pan; then pour the butter from them and pour in half 2 
pint ot gravy, a glafs of red wine, a few mufhrooms,’or 
two {poonfulls of the pickle, a little falt (if neceflary) 
and a piece of butter relled in flour. When. it is.of % 
fine thicknefs, dith it up and fend it totable, = 5) 


” 


To drefs Scctch Collops. 


Cut fome veal into thin flices, beat them well and. 
grate fome nutmeg over them; dip them in the yolk ef 
an egg, and fry them in a little butter till they are of 2 
fine brown; then pour the butter from them, and have 
ready half a pint of gravy, a. little piece of butter rolled 
in flour, a few muthrooms, a glafs: of white wine, the 
yolk of anegg, and a little cream mixedtopether. Stir 
it all together, with a little falt, if wanted, and when 
it is of a fine thicknefs, difh itup. It will do without 
the cream, and very well without gravy, if you put in as 
much warm water, and a glafs of wine. 


To drefs a Fillet of Veal avith Collopss 
‘Take a fillet of veal, cut what collops you want, then 


take the udder and fill it with force-meat, roll it round, 
tle it with a. packthread a-crofs, and roaft it; Iny your 


collops in the difh, and lay your udder in the middie, 


Garnifh with lemon. 


iY oes: Te make Force-méat Bails, 

Take half a pound of veal, and half a pound of fuety 
eut fine, and beat in a marble mortar or wooden bow! ; - 
have a few Sweet herbs berg fine, a little mace, dried 
ge a ei 
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and beat fine, a {mall nutmeg grated, a little lemons 
peel cut very fine, a.little pepper and-falt, and the yolks 
af twoeges; mix all thefe well together, then roll them 
in little round balls, and fome long, roll. them in flour. 
and fry them brown. If they are for any thing with 
white fance, put a little water on in a fauce-pan, and 
when the water boils, put them in and let them boil a. 
few minutes ; but never fry them for white fauce. 


Zo vagoo Hogs Feet.and Ears. 


"Take your feet and ears out -of the pickle ‘they are 
foufed in, or boil them till they are tender, then cut 
them into long thin bits, about two inches long, and: 
about a quarter of an inch thick: put them into your. - 
fiew-pan with half a pint of good gravy, a glais of white 
wine, a good deal of muftard, a:good piece of butter 
rolled in flour, and a little ae and falt: ftir all to- 
gether till it is of a fine thicknels, and then difh it up, 
They eat very well fried with butter and muftard, and 
@ little good gravy. Then you muft only cut the feet 
and ears in two. You may adda piece of onion cut. 


§mall, : 
t Lo fry Tripe. 


Cut your tripe into pieces about three inches long, dip 
them in the yolk of an egg and a few crumbs of bread, 
fry them of a fine brown, Chiat take them out of the pan 
and lay them in adith to drain. Have a warm difh ready _ 

to lay them in, and fend them to table, with butter and 
muftardin a‘cpp, he 
To few Tripe. 

Cut it in the fame manner as for frying, and fet on 
 fome water in a fauce-pan, -with two or three onions cut 
dn flices, and fome falt, When it boils put in your tripe’ 
fend it to table with the liquor_in the difh, and the 

onions, with butter and muftardina cup. You may do 

it without onions, or put.in as many as you like.. When 
syou put your tripe in the water, put in a bundle of fweet 
~ herbs and a piece of lemon-peel. _ 1 Rees ¢ 
; \ 0 


Bi 
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cae To bake a Calf’s Head. t 
Pick the head and wafh it very clean, take an earthen 
difh-large enough to hold the head, rub fome butter ail 
over the difh, then lay fome long iron fkewers acrofs the 
‘top of the difh, and lay the head on them; fkewer up the 
meat*in the middle that it may not lay on the dith, then 
grate fome nutmeg.all over it, a few fweet herbs fhred 
{mall, fome crumbs of bread, a little lemon-peel cut fine, _ 
and then flour it all over; ftick pieces of butter in the _ 
eyes and all over the head, and t.en flour it again, Let 
it be well baked of a fine brown ;: you may throw a little 
“pepper and falt over it, .and put into the dith a wiece of 
‘beef cut fmall, a bundle- of fiveet herbs, an onion, fome 
whole pepper, a blade of mace, two cloves, a pint of 
water, and boil the brains with fome fage. When the 
head is enough, lay it on a difh, and fet it to the fire to 
- keep warm, then ftir all together in the difh, and boil it 
ina fauce-pan ; ftrain it off, put it into the fauce-pan 
again, add a piece of butter rolled in flour, and the fage 
‘an the brains chopped fine, a fpoonful of catchup and 
two fpoonfuls of red wine ;- boil them together, take the 
brains, beat them well and mix them with the fauce; 


'. ‘pour it into the dith and fend it to table. Leave the 


sengic in the head, it will lie handfomer in the dith.. 
ou may do a-fheep’s head the fame way. 


| To drefs a Lamb's Head. 

‘Boil the head and pluck tender, but don’t let the liver 
be too much done. Take the head up, hack it crofs 
and crofs with a knife, grate fome nutmeg over it and 
lay it in a difh before a good fire; then grate fome 
crumbs of bread, fome fweet herbs rubbed, a little le- 
mon-peel chopped fine, a very little pepper and falt, 
and bafte it with a little butter ;- then throw a little flour 
over it, and juft when it is done do the'fame, bafte and 
dredge it. ‘Take half the liver, the lights, the heart, 
and the tongue, chop them very {mall with fix or eight 
{poonfuls of gravy ; firft fhake fome flour over the meat 
and ftir it together, then put in the gravy or water, 2 
good piece of butter rolled in flour, a little pepper and . 
eae D2 alt, 
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falt, and what runs from the head in the difh; fimmer 
all-together a few minutes, and add a {poonful of vinegar, 
_pourit into your difh, lay the head in the middle of the 
mince-meat, have ready the other part of the liver cul 
thin, with fome flices of bacon broiled, an‘ lay round. 
the head. Garnith with lemon and fend ittotable. 


hs _» To-ragoo a Breaft of Veal. 
_ Put your breaft of veal into a large ftew-pan, witha 
Dandie of fweet herbs, an onion, fome black and white 
pepper, a blade or two of mace, two or three cloves, a 
“very little piece of lemon-peel, and juft cover it with 
water: when it is tender, take it up, boye it, and put 
‘the bones in again, boil it up till the gravy is very good, 
then ftrain itoff, and if you havea little rich beef gravy, 
add a quarter of a pint, put in half an ounce of truffles 
_ and morels, a fpoonful or two of catchup, two or three 
fpoontfuls of white wine, and Ict them all boil together; 
in the miean time flour the veal and fry it in butter till it 
is of a ne brown; thendrain outall the butter and pour 
the gravy over.the veal, witha few mufhrooms; boil all 
together, till the fauce is rich and thick, and eut the 
fweetbread into four. A few force-meat balls are very 
proper in it. Lay the veal in the dith and pour the — 
fauce all over it. Garnifh with lemon. «© + : 


A Breaft of Veal in Hodge-Podge. | 

Take a breait of veal, cut the brifcuit into fmall pieces, 
and feparate every bone, then flour. it. and put halfa 
pound of good butter into a flew-pan; when it is hot 
throw in the veal, fry it of a fine light brown all over, 
have a tea-kettlée of boiling water ready, pour it in the 
Rew-pan, fill it up and itir it round, putin a pint of 
green peas, a fine lettuce whole and clean wafhed, two 
or three blades of mace, a little whole pepper tied in a 
muflin rag, a little bundle of fweet herbs, a {mall onion 
fluck with a few cloves, and a little falt: cover it clofe 
and Jet it. flew an hour, or till #t is done to your- palate. 
for foop: if you would only haveyfauce to eat with the 
veal, you muit dew it till there is juit as much as yaw 

in wo 
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would have for fauce, and feafon it with falt to your 
palate: take out the onion, {weet herbs and fpice, and 
pour it all together into yourdith. Itisa fine difh, and 
. the cheapeft way of drefling a breait of veal to ferve a 
number of people. - Ifyou ‘havea peafe, pare three or 
four cucumbers, fcoop out the pulp and cut them in {malt 
bits, and take four or five heads of cellery, cleanwathed, 
and cut the white part {mall; you may, initead of let- 
tuce, take the little hearts of favoys, or young f{prouts, 
~ If you would have a very fine dith of it, fill the in- 
“fide of your lettuce with force-meat, and tie the top 
clofe with a thread; ftew it till there is but ju enough 
for fauce, fet the lettuce in the middle and the veal round 
it, and pour the fauce all over it, Garnifh your difh 
- with rafped bread made int, figures with your fingers. — 


. To collar a Brea ft of Veal or Mutton. 

_ Take out all the bones very carefully with a fharp 
knife; but don’t cut the meat throngh, pick all the meat. 
off the bones, then grate fome nutmeg all over the in- 
fide of the meat, avery little beaten mace, a little pepper 
and falt, a few fweet herbs fhred {mall, fome parfley, 2 - 
little lemon-peel fhred fmall, a few crumbs of bread and 
the bits of fat picked off the bones: roll it up tight, 
ftick one fkewer in to hold it togéther, fo that it may 
fiand upright, tie a packthread acrofs it, fpit it, and 
then roll the caul all round it and roaft it: an hour and 
quarter will doit. When it has been about an hour at 
the fire, take off the caul, dredge it with flour,’ bafte it 
well with frefh butter, and letit be of a fine brown. 
For fauce, take fome gravy beef, cut it and -hack it well, . 
then flour it,. fry it a little brown, then pour into your 
ftew-pan fome boiling water, ftir it well together, then 
fill your pan two parts full of water, put in an‘onion, 2 
bundle of fweet herbs, a little cruit of bread ttoafted, two 
or three blades of mace, four cloves, fome whole pepper 
and the bones of the veal. Cover it clofe, and letat ttew 
till itis quite rich and thick ; then ‘train it, boil it ap 
with fome truffles and: morels, a few mufhrooms, a {poon- 
fal of catchup, two or three bottoins of artichoaks, if 
oy Raed ashe a yea 
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you have them ; add.a little falt to feafon the gravy; take. 


the packthread off the veal, and fet it. upright in the 


dith; cut the fweetbread into. four and broil it of. a fine 


brown, with a few force-meat-balls. fried,» lay thefé 
round the difh- and pour in the fauce. Garnish. the dit 


- with lemon, and fend it to table. 


The infide of. a fir-loin of beef is very good this ways 
Bhatt Do force a Foal. : 


‘Cut the fkin down the back, and carefully flip it up 


e 


fo as to take out all the meat, mix it with one pound of 


beef fuet, cut it {mall,. and heat them together in a mar- 


ble mortar; take a pint of large oyfters: and two ancho- 
‘vies'cut {mall ; one fhallot cut fine, afew fweet herbs, a 


little pepper, a little nutmeg grated and the yolks of 
four eggs; mix all together and lay this on the bones, 
draw over the fkin. and’ few up the back, put the fowl 
Ymto-a bladder, boil it an hour and a quarter ; flew fome 
eyfers in pocd gravy, thickened with a piece of butter 
rolled in flour; take the fowl out of the bladder, lay it 

in the difh, and pour the fauce over it. Garnifh with — 
lemon. It will eat belt roafted,. with the fame fauce. _ 


A genteel Way to voaft a Turkey, 

Cut down the. back with a therp. pen-knife, bone it, 
then make your force-meat thus: take a large fowl,. or 
a pound ofveal, as much grated bread, half a pound:of 
fact cut and beat very fine, a little beaten mace, two 
cloves, half a.nutmeg grated, about a large tea-fpoonful 


of lemon-peel and the yolks of two eggs; mix all.toge+ 


ther with a littl pepper and falt, fll up the places 
where the bones came out, and fill the body,, that at may 
look juft‘as it did beiore, few up the back and roaft it. 
You may have oyster-fauce, celery-fauce, or what you — 
like; but fome good gravy in the dith is as good as any 
thing, Garnish with lemon. Be fure to leave the pinis 
ons on. <page ii “a § 
of . Beef dla Mode. ~ Sol 
- Take a buttock of beef, cut it into two-pound pieces, 


Tard them with bacon, fry them biown, put them into a 


_ 


nad 
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pot that will jufthold them, put in two quarts of brork 
or gravy, a few fweet herbs, an onion, fome mace, 
. cloves, nutmeg, pepper and fa'r; cover i¢ clefe and 
flew it.till it is tender. thim off all the fat, lay the 
' meat in the dith, and. ftrain the fauce over it. You 
may ferve it up hot or cold. . hope a 


Beef ala Mode the French Way. 

Take a piece of the buttock and-fome fat bacon ut 
into litcle long bits. then take two tea-'poonfuls ot falt, 
one tea fpoon-ful of beaten pepper, one of beaten mace, 
’ and one of nut-meg; mix all together, have your 

larding-pins ready, firlt dip the bacon-in vinegar,. then 
roll it in’ your ipice, and Jard your beef very rhick and 
nice; put che meat into a pot with two or three large 
onions, a gond piece of lemon-peel, a bundle of herbs, 
~and three or four fpoonfuls of vinegar; cover it down 
‘clofe,,and pus a wet cloth round:the edge of the cover, 
thar no fteam may get out, and fet it over a very flow 
fire, when you think one fide is enough, turn it and — 
cover it with the rind of the bacon; and when it is 
quite tender it is enowyh, takeio up and lay it in your © 
difh, take off all the fat from. the gravy, and pour the 
gravy over the meat. If you would have your beef 
red, rub it with falr-petre. over night. i 
Tec will take at leaft fix hours doing, if the piece be 
any thing large. You mutt take care to have ai very 
flow fire. Tomake a rich fauce, you. muft boil half an 
ounce of truffles and morels in, half a pint of good g:ae 
vy till they are very tender, and add a gill of pickled 
mufhrooms, but, frefh ones are beft ; mix all together 
with the gravy of the meat, and pour it over your 
ae You muft mind and beat all yong fpices: very 
ne. | 
ic ave To flew Beef Steaks. : 
Take romp fteaks, pepper and fale rhem and lay them 
ina ftew- pan, pour.in half a pint of water, a blade or 
two of mace, two or three cloves, a litre bundle of 
fweet herbs, am-anchovy, a.picce of butter rolled in 
a * | flour, 
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flour, a glafs of white wine and ap onion; cover theny 
clofe and Jet them ftew foftly till they are tender ; then 

take our the fteaks, flour them, fry them in frefh bute | 
ter, and pour away all the fat, ftrain the fauce they 

were ftewed.in, and. pouy into the pan; tofs it all up — 
together till the fauce is quite hot and thick.’ If you 
add a quarter of a pint of oyfters, it will be better. 
Tay the fteaks in your difh and pour your fance over 
them. Garnilh with’a any fort of pickle. . | 


A handfome Side Dif. 


Pe a tender piece of beef, lay fat bacon all over 
it and roll it in paper, roaft it and bafle it; when it is 
roafted, cut about two pounds in thin flices, Jay them 
ina ftew-pan, and take fix large cucumbers, peel them 
and chop them fmall, lay over thema little pepper and 
falt, ftew them in butter for about ten minutes; ‘then 
drain out the butter and fhake fome flcur over them, 
fhake them up, pour in halfa pint of gravy, let them 
ihe till ae are thick, and difh them up. _ F 

i @ fienw z Rump of Beefic i 0299 Ahem, 

Hi + Boll it +i it is little more than half dune take it up 

‘and peel off the fkin; take fome falt, pepper, beaten 
mace, grated nutmeg, a handful of parficy, a little 
thyme, winter-favory and fweet-marjorum ; all chop- 
ped fine and mixed, fluff it in great holes in the fag _ 
and Jean, and ‘fpread what remains over it, with the 
yolks of two eggs over ic; fave the gravy that runs’ 

. Ut, put to ita pint of claret and pot the meat into a | 
deep pan, pour the liquor in, cover it clofe, and let it - 
bake cwo hours; then put it into the a, pour “5 
speed over itand fend i it to table. ails ees 

Beef royal. - 

« Take’a Jarge rump or fir-loin of becf, bone it and 
feat it well, then lard it with bacon, feafon it with 

_ pepper, mace, cloves and nutmeg, all beat fine, fome 

Jemon-pee] cut fmall, sci fome tweet herbs; gos 
ome 


And CompLeTe ENGLIsu Coox. 7 
fome ftrong broth of the bones; take a piece of butter 
with a little flour, brewn it, put in the beef, keep it 
aurning tllic is brown; then ftrain the broth, -pucall.- 
together into a por, pes in a bay-Jeaf and a few trues; 
«over it clofe, and Jet it ftew til] it is tender; take 
out the beef, skim off all the far, pour ina pint of cla- 
ret, fome fried oyfters, an anchovy, and dome gerkins 
fhred fmall; boil all together, put in your beef to 
warm, thicken your fauce with a piece of butter rolled 
in flour, Jay your meat ina difh, pow your fauce over 
it and fend it to table. It may be eat either hot or. 
col o- —& Y : ‘ , ; 

The Turkifo Manner. of drefing Mutton. 

Cut your mutton into thin flices, then wath it in 
Vinegar, put it inte a por or fauce-pan that has a clofe 
cover to it, put in fomerice, whole pepper, a blade of 
mace, a bundle of {weet herbs, and three or four whole 
onions; let them ftew together, and skim it frequent 
Jy; when it is enough, take out the onions and feafon 
it with falt to your pele Jay the mutton ina difh 
and povt che rice and liquor over it. . (2a 
_. The neck and leg are the beft joints todrefs this way, 
“Pur four quarts of water and a quarter of a pound of 
Fiee to a leg; and to a neck two quarts of water and - 
two ounces of rice, abs eae jee 

- A Loin of Pork with Onions. = — 

Roaft a fore Join of pork the.common way, peel a 
quarter of a peck of onions and flice them thin, lay. 
them in the dripping pan, which you muft keep very 
- clean, and let the fat drop on them ; when the pork 
is nigh enough, put the onions into the fauce-pan, let 
them fimmer over the fire a quarter of an hour, fhake~- 
ing them well, then pour out afl the fat as well as you 
can, fhake ina very little flour, a fpoonful of vinegar, 
and three tea-fpoonfuls of muftard ; fhake all wel¥ to- 
- gether and ftirin the muftard, fet it over the fire for 
four or five: minutes, Jay the pork in a difh and the 
onions ina bafon. This isan excellent difh for thofe 
who love onions. | | 

| ze 
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t Fo force a Tongue and Udder. 

- Firft parboil them, blanch the tongue and ftick‘it: 
Fell of cloves ;. you muft caretully raife the udder and 
fill ic full of f-rce-meat made of veal; but firft wafh the 
infide with the yolk ot an egg, then put in the force- 
“mear, tie the ends clofe and fpit them, roaft them and 
‘bafte them wich butter ; when enough, have good gra-- 
vy in the difh, and fweet fauce inacup. Youmay, 
for a change, Jard the udder. | AB 


To voaft a Leg of Mutton with Oyfers.or Cackles. > 
Let your leg.of mutton hang up about three days af- 
ter it is killed, ‘then ftuff ic all over with oyfters or- 
eockles, and roaft it. Garnifh with horfe-raddifh.. — 


A Hatrico of Mutton. 

Take aneck or loin of mutton and cut it into fix. 
pieces, flour. it and fry it brown on both fides in the. 
ad then pour out all the fat; put in fome tur-. 
nips. and carrots. cut: like dice;,two dozen.of chefnuts 
blanched, two or three lettuces cut fmall, fix little - 
round onions, a bundle of fweet herbs, fome pepper 
and falt,. and two or three blades of mace 3; cover it 
clofe, and let itftew for an hour; then take off thefat 
and dit it up. i ey 2 Ayes 0) i 


A Mutton af. | 
Cut your mutton as thin as you can in {mall bits, 
dredge a little flour over.it, have ready fome good gra-- 
vy, in which fweet herbs, onion, pepper and falt have 
been-boiled; {train it, put.in your meat, withaJicle | 
" piece of burter. rolled in flour, alittle falr,.a fhallot cut 
tine, a few capers. and gerkinschopped fine, and a blade 
or two of mace ; tofs all together for a minute or two, 
have ready fome toafted bread cut into thin fippits, lay 
them round the.difh and pour. in your hafh... Garni 


‘with pickles and horfe-raddih. . 


Jo. 
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Jo raft a Ham or Gammon. 


_ Take off the skin, orrind, and Jay it in luke-warma 
‘water for two or three hours; then Jay it in a pan, 
our a quart of canary wine over it, and let ir iteep 
or ten cr twelve hours. _When.ir is on the {pit, put 
fome fheets of white paper over the fat fide, pour the 
wine in which it was foaked into the dripping-pan, 
_and bafte it with it ali the time it is roafting; whenic 
is roafted, pull off the paper,.and dredge it well with 
crumbled bread and parfley fhred fine; make the fire 
brisk and brown it well. .If it:is to be eat hot, gare 
nifh with rafpings of bread; if cold, ferve it ona - 
clean napkin, and garnifh it with green parfley for a 
fecond courfe. 4 } Bie 


Jo dvefs Pigs Petty-toes. 

-Put them into a fauce-pan with about half a pint of | 
water, a blade. of mace, a little whole pepper, a bune 
-Gle of fweet herbs and an onion. Let them boil five 
minutes, then take out the liver, lights and heart, 
mince them very fine, grate a little nutmeg and fhake 


-- a’little flour over them; let the feet do till they are 


tender, then take them out and ftrain the liquor, ‘put 
all together with a Tittle falt, and a piece of butter as 
big asa walnut; flake the fauce-pan often, let it fim= 
mer five or fix minutes, then lay fome toafted fippets 


-round the difh, lay the mince-meat and fauce in tie ~ 


middle, and the petty-toes fplit round it. You may 
add the juice of halfalemon, ora little vinegar, 


To boil a Leg of Mutton like Venifor. 
» ‘Takea large leg of mutton cut venifon fafhion, boil 
it in a Cloth well floured; have.three or four colliflow- 
ers boiled, pulled into fprigs, and ftewed in a faucepan 
with butrer and a little pepper and falt; then have 
fome fpinach pick’d and wafked clean, put it intoa 
fauce- pan with a little falt, covered clofe and ftewed 
alittle while ; then drain the liquor and pour in a 
be 34 quarter 
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quarter of a pint.of good gravy, .a good piece of butter 


olled in-flour, and a little peppér and falt; when 
ane, Jay the {pinach in adifh, the mutton in the mide 


dle, and thé cauliflowér over it, then pour the butter ~ 


the colliflower was ftewed in over all: but you are to 
obferve in ftewing the colliflower to melt your butter 


nicely, as for fauce, before the colliflower goes in. 


_ This is a genteel difh for the bottom of a firft courfe. _ 


ee i Mutton Chops in Diffruife. 
. Take as many mutton chops as you want, rub them 
with pepper; falt, nutmeg, anda little parfley; roll 
each chop in half a fheet, of white paper, well buttered 
on the infide, and twifted clofe at each end: have 
fome hog’s lard, or beef dripping boiling in a ftew-pan, 
uc ir the fteaks, fry them ofa fine brown, lay them 
an yourdifh, let them be well drained, and don’t break 
the paper; have fome Boon gravyin a cup. Garnifh 
with fied pailiey and {trew fome all over. ae 
Ce vost Tipe. | 
_ Cut your tripe into two fquare pieces, fomewhat 
_ Tong have a force-meat made of crumbs of bread, 


¢ 


‘% Peppers, falt, nutmeg, {weet herbs, Jemon-peel, and - 
t 


e yolks of eggs mixed all together, fpread it on the 
fat fide of the tripe, and Jay the other fat fide next it, 
then roll ic as light as you can, and tie it with a pack- 
thread; fpit it, roaft it, and bafte it with burter: 


when itis done, lay itin your difh, melt fome butter 


for fauce, add what drops from the tripe, and boil it 
together. Garnifh with rafpings. 


Englib Fews Puddings: an excellent difb for a Namber of 
People, ata {mall Expence. ie 

’ “Fake a calf’s lights, boil them and chop them fine, 
and the crumb of a two-penny loaf, foftened in the 
Jiquor the lights were boiled in; mix them well toge- 


ther in a pan, take about half a pound of the kidney. 


fat of a loin of veal or mutton that is roafted, or ag? 
yhdaahe i 


a a Ae 
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if you have none take fuet, or melt a fittle butter and « 
mixin; fry four or five onions in dripping, cut {mall, 

but not ’ brown, only foft; a very little winter-favory 
and thyme, a little lemon-peel fhred fine; feafon it 


with all-fpice, pepper and fait to your palate ; break in 


two eggs, mix it all well together, and have ready 


fome theep’s guts nicely cleaned, ‘fill them and fry them - 


. in dripping. “This is a very ‘good: difh, and a fine 
thing for poor people, becaufe all forts of Hghts are 
good, and will do, as hog’ s, fheep’s, or bullock’s, but 
calf’sare beft ; a handful of parfley boiled and chopped 
- fine, is-very: good mixed with the meat. - You’may, 

inftead of the fat, mix the fat tire, onions are fried i in, 
ee they will be very good. | é 


Ghickens with Ti ong. a wes Dip fir 1 ferent ‘dial of : 
. Company. . 

Take fix fall chickens boiled very whiee and fix 
hog's tongues boiled and peeled, ‘a colliflower boiled 
whole in milk and water, very white, anda good deal 
of fpinach boiled green; then lay your colliflower ir 
the middle, the chickens clofe all round, and the 
tongués round them’ with the roots outward, and the 


fpinach in: little heaps. between the tonguds... Garnifh, 


with little pieces of bacon fone and by a Ave 
pire on each tongue. ! 


To flew G sblets« 


Let’ your ‘giblets be clean picked and wathed; the 
feet skinned and the bill cut off, the head’ cut in two, 
the pinion bones broke in two, the liver cut in two, 
the gizzard cutin four, the pipe pulled out of the neck, 
and the ‘neck cut in two: put them into a fauce-pan 
with halfa pint of water, fome whole pepper, ‘black 
_ and white, a blade of mace, a little {prig.of thyme, .a 


{mall onion, and a little cruft of bread; then cover | 


them clofe, and fetthem on avery flow fire; let then: 
ftew till they are quite tender, then take out the herbs 
and onions, and pour them intoa difh. Seafon them 
with fale.) 


if | | Pidgeons 


~*~ 


t oy 
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Pidgeons ix a Flole. 


Take your pidgeons, fealon them with beaten mace, - 


pepper and fait, et alittle piece of butter in the belly, 
y them inadifh and pour a Jittle-batter af] over them,, 
made with a quart ot milk and eggs, and four or five 
{poonfuls of flour ; bake ic and fend it-to table. It is 
avery good difh.. as : cb aah ty. 


i _ Salmagundy. oe 
. Yakethe lean of fome veal that thas'been roafted or 
oiled, without skin or fat, mince:about half a pound 
very {mall, then take a pickled herring, bone and skin 
it, and mince it; if you have no herring, anchovies 
‘avill.do; mince a large onion- and two apples, keep 
them feparate, and Jay them in little heaps on a difh, 
with three or.four anchovies curled, or upright in 
the middle. . You may add,many other things to this, 
fuch as. cucumbers, &c. Serve it-with oil, vinegar, 
‘and muftard. . ‘ 


Stewed Mufbrooms. a 
Take frefh mufhrooms, either in buttons; or wher 
the tops are fpread, wafh them clean and fcrape out the 
gills; the large ones muft have the skin takensoff 3 
curthe tops in Jarge pieces, and put them all together 
in a fauce-pan, with a fpoonful of water at the bot- 
tom; cover them,clole, and, let them ftew .gently, 
with a little fale till they are-tender, and covered with 
liquor; then;put in fome pepper and fome white wine, 
and when they have boiled up, pour off the fauce and 
thicken it with a little butter rolled in flour. If you 
“ put in fpice, fhalots, or the like, ic will take away the 
fine flavour of the mufhrooms. Ye a | 
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CHAP. THe: 
Of drefing Fis. a 


To real Sturgeon. 


SAKE a piece of fturgeon, ftick it full of ite 

let it roaft very. leifirrely, a and bafte it well with 
butter; and: when it. is enough, ferve it up with veni= 
fon fauce. 
. To roafta P: he. 


Wath it and feale it from head to tail, lard i it with 
eel’s flefh rolled in {weet ‘erbs and. fpice 3 3 roalt; it at 
length, or turn his tail into his: mouth. bafte ir and 
throw crumbs of bread over it. For fivce, have melt= 
ed butter, anchovies, the {pawn and liver, ‘mufhr rooms; 
Gai and oyters. 


| Jo roa Lobfters. é° Brn * 
Take two: lobfters, tie theny on the fpit, and fet 7 
them roaft till rheyerack, about an hour willdo them. . 
Bafte them. with fale and.water, and when half done, 
bafte them: with claret and fave it to make the fauce$ 
or ferve them with anchovy fauce. Lay one whole | 
in the difh, and flit the other in two and i gd it. 
; ‘Garnifh them with fhrimps. | 


Do rer Carp. 


Take half: gravy and half claret, as much as elt cos 
ver your fifh in the pan, with mace, whole pepper, a 
little cloves, two anchovies, a fhalot or onion, a Kittle 
horfe-radith and a lictle falt ; when the carp is enough 
take it out and boil the ee as faft as polis, a : : 

2 


- , 
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be juft enough to make fauce; flour a bit of butter, 
and throw into-it; iqueeze the juice of one lemon and 
“pouritoyer the fifhh. i 
: 2 . Buttered Lobfters. > 

_ Break the fhells and take our the meat, put it intoa 
tlean fauce-pan with a little’ feafoned gravy, nutmeg, 
a little venegar and melted butter; fill the {hells and 
~ferve the reft in* plates. ‘ 

_ To do them fweet, you muft feafon them with fack, 
fugar, mace, and lemon juice. Garnifh with {fliced 
demon. . see ye ad ) 
‘eee aay. Fried Oyfters. 
Take‘ your oyfters and wafh them and wipe them 
dry, and dip them in a batter made of milk, eggs and 
flour ; then roll:them in fome crumbs of bread and a 
Tittle mace beat fine, fry them in very hot butter or 
Jard ; when done, take them off and Jet them drains 
They are'yery good to Jay round any difh of fifh., | 


‘ChgtOS WERLAY To breil Cod. oe . 
Take a large cod, and cut the thick part into pieces ° 
an inch thick, then flour it well, and put it on your 
wridiron over a flow fire; make your fauce with a 
@lafs of white wine, an anchovy, fome whole pepper, 
ora little horfe-raddifh, a little gravy, a fpoonful of 
walnut liquor, with fome shrimps or oyfters, or pickled 
mufhrooms; boil it together, and thicken it with a 
little butter rolled in flour, with fome of the liver-of 
the fifh that has been parboiled and_bruifed into it. 
‘Garnifh withfliced lemon and horfe-raddifh. - 


To frew Cod é 
. "Take your ¢od and Jay it in thin flices at the bottom 
of a difh, with a pint of good gravy and half a pint of 
gravy, and half a pint of white wine, fome oyfters » 
and their Jiquot, falt, pepper, and a little nutmeg 3 
det it flew till it is almoft enough, then thicken it with 
a ’ Las a piece. 


. 


* 
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@ piece of butter rolled in flour, let it ftew a Jictle 


- 


“Tonger, fervyeit hot, and garnifh with fliced lemon. 


4 4 To broil Whitines, 
_ Wath them with falt and water, dry them well and 
“flour them ; then rub your grid-iron well with chalk, 


_ to keep them from fticking ; make the grid-iron hot, 
_ .and Jay them on it, and when they are enough, ferve 


them with oyfter or fhrimp fauce. Garnifh with le- 


mon. ; 
| Divettions for frying Fifb. 

_ When your fifh is well cleaned and dried, dip it in- 
flour, then take an egg and beat it up, and- dip your. 
‘fith in it; let your butter be hot in the frying-pan, and 
Jay your fifh in and fry it; when you think one fide 
_is enough turn it, and when it is done, fet it ona plate, 


and let itdry before the fire. You may fry them with 


ail if you like it. . 
To roaft Eels. | 
Take a Iarge eel and fcour it well with falt and water, 
then fkin it almoft to the tail, and gut, wafh and dry 
it; then take fome grated bread, a little fweet marjo- 
tum, fome nutmeg and lemon-peel grated, fome falt, 


_ pepper, and two eggs buttered; you may add afew | 


oyfters or an anchovy, or both; make a pudding of 
this, and put it, into the belly of the eel, then-rub the | 
fleth of the eel with yolks of eggs, and roll irin fome. 
of the dry feafoning, then draw the skin over it and 
roll that in the fame dry feafoning; puta skewer thro’ 
it and tie it to.a fpit, and_bafte it with butter. Serve 
this with melted butter, an anchovy, -and oyfters or 
dhrimps, if you caft get them,-and add a little white 
swine. Garnith with fliced lemon: % gs 


A Ragoo of Carp, larded with Eels. 
‘Take alive carp, fcale and fli¢e him from head to 
' tail in four or.five flices, on one fide to the bone; then — 
take a good filyer ee it as for lard, aslongand. ~ 
: “ 2 ; as 
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as thick as your little finger, roll it in a favoury feafone 
ing with fweet herbs; then lard it thick on the fliced 
fide, and fry it in a pan of lard, or butter ; then make 
a tagoo with gravy, white wine, Claret, vinegar, the 
. fpawn, Mufhrooms, Capers, grated nutmeg, ‘mace, 
. anda little pepper and falt; thicken it with brown 
butter, and garnifh with fliced lemon. | 
To boil a Cod’s Head. ) 
_ Set on your kettle with falt and water, a bundle of 
{weet herbs, and.an onion or two; when the liquor 
_ boils’ put in the head on ‘a fith plate; in the boiling, 
put in cold water and vinegar ; when it is done drainit 
and dry it. For fauce, take melted butter, gravy, 
claret, a few fweet herbs, an onion, two or three ane - 
chovies,; half a pint of fhrimps, and the meat of a 
Jobfter fhred fine; tofs them ali up together, and keep 
turning them one way; then put the head in a dihh, 
pour the fauce over it, fick {imall toafts on the head, 
and lay the fpawn, melt and liver round it. Garntfh 
with fried parfley, fliced lemon and barberries. 


[o boil Tench. 

- Seale your tench when it is alive, gut it and wath 
the in-fide with vinegar; then put it into a ftew-pan 
when the water boils, with fome {alt and a bunch of 
fweet herbs, and fome lemon-pec] and whole pepper $ 
cover it up clofe, and boil it quick till it is enough 5 
then firain off fome of the liquor, and put to it a little 
white wine, foe mufhroom gravy, or walnut liquor, 
an anchovy, and fome oyfters or fhrimps. Boil thefe 
‘together, and tofs them up with thick butter rolledin 
flour. and a little lemon-juice. Garnifh with lemon 
- and borfe-raddifh, and ferve it hot with fippirs. 


Gobeil Salmon. See ay ; 
. Wath it in falt and water, bur donot feale it; then 
Jay your fifh in a ftew-pan, Cover it with water, a lit 
‘tle vinegar, falc, ‘and fome horfe-raddith, You a. 
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boil it quick, and make your fauce:of oyfteis ftewed in 
their own liquor, fome whole pepper, a little mace, an 
anchovy or two, fomeé pickled mut)rooms, and a little 
white wine, thicken it with butter rolled in flour; you 
may add the body of a crab to your fauce;. ftir it well. 
_ Serve it hot, and garnifh with fried oyfiers or fmelts, 
and lemon fliced, with horfe-raddifh and fried bread. 


» A Fifh Pie.” 

Take foles, or thick flounders, gut and wafh them, 
and juit put them in fcaloing water to get off the black 
skin; then cut them in fcollops, or indented, fo that 
they will lie in the pie as if they were whole ; have 
your pan in readinefs, with puff pafte at the bottom, 
- anda‘ layer of butter on it; then feafon your fifh with 
a little pepper, falt, cloves, mace and nutmeg, and 
Jay it in your pan ;. then put in forced balls made with 
fith, flices of Jemon with the peel on, whole oyfters, — 
yolks of hard eggs, and pickled barberries; then lid up 
your pie and bake it; when it is drawn, make fome 
fauce of oyfter-liquor and white wine, thickened with 
yolks of eggs and a bit of butter. 


Jo frew Trour. : 

Take a large trout and wafh it, put it ina pan with 
gravy and white wine, then take two eggs, fome buts - 
ter, falr, pepper, nutmeg, lemon-peel, thyme, and 
fome grated bread; mix all together and put it in the 
belly of the trout, then let it ftew a quarter of an hour, 
thicken the fauce it was boiled in with a piece of but 
ter rolled in flour, and garnifh it with fliced lemon... 


| Lo few Tench. PL cde. 

Cut the tail of your. tench to make them bleed, gut 
them and Clean them.from the fcales; thenlaythemin ~~ 
a ftew-pan, with a pint of gravy and a pint of claret, 
an onion ftuck with cloves, two anchovies, a nucmeg 
_fliced, fome whole. pepper, a little falt, fome’ horfe= © 
- xaddifh fliced, 2 bunch of {weet herbs, a little aoe 
| | | peek: 
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peel and the blood ; let them ftew till they are enough 3 
then ftrain’ your liquor, and thickeg it with burnt 
butter. Garnith with horfe-raddith, lemon fliced, rhe 
melts and roes of the fifh, with fried -bread, cut the 
Jength of one’s finger. Cig | 

Jo few Oy fers. 

Plump them over the fire in their oyn liquor, then 
ftrain them off and wafh them well in clean water 3. 
then fet on a little of their own liquor, water, and — 
‘ white wine, a little whole pepper and a blade of mace, 
and let it boil very well; then put in your oyfters. and 
Jet them juft boil up, thicken them with the yolks of 
twoeggs, anda piece of butter rolled in flour ; beat it 
up well and ferve it with fippits and lemon. 


To dréfs a Turbot. . 
Put it into pump water, falr and vinegar, and let 
it lie two hours ; then put water in you fifh-kettle, and 
put in fale, {weet herbs, bay-leaves, lemon-peel, onions, 
horfe-raddith fliced, fome verjuice, cloves, and whole 
pepper ; let it boil till ic taftes well of the feafoning 5. 
then take it off the fire, and let it cool before you put _ 
in the fifh, or it will crack ;' then let it boi] about twen- 
ty-fix minutes, which, fora middle-fized one will do; 
then drain it, and catch fome of the very laft draining 
_ 0 putinto-your fauce, which muft be either of fhrim 
- Or lobfter; if the latter, you muft get a lobfter that is 
_a@fpermer, and take out all the meat and cut it in bits, 
pick what you can out of the chine, as well as the tail 
and ¢laws, take the {pawn likewife,.and pound them 
all together ina mortar, with a very little red wine, 
and half a fpoonful of vinegar ; then firain the liquor by 
. out of the mortar through’ a fine cloth, and put into > 
it two good anchovies, well wafhed and minced, fome 
horfe-raddifh and lemon-peel grated, a bay Jeaf, fome 
pepper, nutmeg, and anonion minced very fine ; then 
add to this fome of the liquor you drained from the , 
fifth, and melt your butter, witha little flour b this | 
Ni Jquor 5 
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Jiquor ; then put inthe meat of your lobfter, and fhake 
jt over a ftove, {queeze in a lictle lemon, and putin a - 
fpoonful or two of clear mutton gravy. Garnuh with 
jenion. ‘ok ee. 2.3 
Pr, To drefs a Turtle. ke 

Have ready fome boiling water, fufficient to fcald 
the callapafh and callapee, the fins, &c. then hang it 
up by the hind fins, cut off the head and fave the 
blood; then, with a fharp knife, feparate the calla- 
pafh from the eallapee (or the back from the belly) 
down to the fhoulders; take out the guts, open them 
from one end to the other, and clean them well, and 
throw them into a tub of clean water, taking great 
care not to break,the gall. Cut cut it off the liver and. 
throw it'away; draw the guts through a wollen cloth 
in warm wattr; to clear away the flime, then Jay them 
into clean cold water till they are ufed, with the refk 
of the entrails, which muft all be cut {mall to mix in 
the baking difhes with the meat.” This done, feparate — 
the back and -belly pieces intirely, cutting away the 
four fins by the upper joints, which fcald, pull off the 
loofe skin, and cut them into {mall pieces, and lay them 
by themfelves ready for feafoning. ‘Then cut off the 
meat from the belly part, and clean the back from the 
Jungs, kidneys, &c. and cut the meat into pieces as 
{mall as a walnut, Jaying it likewife by itfelf. After 
this feald the back and belly pieces, pull of*the fhell 
from the back and the yellow fkin from the.belly, and 
it will be all white and clean, and with your kitchen. 
eleaver cut thofe likewife into pieces about the bignefs 
and breadth of acard, put them into clean cold water, 
wafh them out and Jay them ina heap by themfelves. 
‘The meat being thus prepared and Jaid feparate for-tea- 
foning, mix two third parts of Cayenne pepper, black 
pepper, and a nutmeg and mace pounded fine, and 
mixed together; the quantity to be proportioned tothe 
fize of the turtle, fo that in each difh there may beas 
_ bout three fpoonfuls of feafoning, to everys twelve 
pounds of meat. . . baer tras. 
“Your 


- 
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Your meat being thus feafoned, get. fome fwert: 
herbs, let them be dried and rubbed fine, and having 
provided fome deep earthen difhes to bake it.in, put the 

‘Coarfeft parts of the meat at bottom, with about a quar= | 
ter of a pound of butter in each difh, then fome of each 
eS of meat, fo that the difhes may be all alike, and 

etween each laying of. the meat, ftrew a little of the: 


- mixture of fweet herbs. Fill- your difhes within an. 


_ inch ‘and a half, or two mehes of the top; boil the — 
blood of the turtle and put into it, then lay on forte- _ 
mieat-balls made of veal or fuw], highly feafoned with _ 
the fame feafoning as the turtle ; put in each difh a gill 
or two of good madeita'wine, and 4s much water as it 


will conveniently hold: then break'over it five or fix — — 


€gps, to keep the meet: from fcorching at the top, and: 
over that fhake a handful of fhred parfley, to make it 
Jook green: when done, put your difhes into an oven 
hot enough to bake bread, and in an hour and. half, or 
two hours, according to the fize of your difhes, it will 


be fifficiently done. 
Sanat Nha epee NT Ie 
REE Rs eee 
Of Soors, BRotus, Sc. 
ae Sire Grery Soaps bait tte Cm ES a 
? Gg ae the bones of a rump of beef, anda piece of 
oe the neck, and boil it till you have all the good- , 
~ mefs out of it; then ftrain it off and take a. good piece 
‘ ef butter and put itintoa flew-pan and brown it, then 
put to it an onion ftuck with cloves, fome cellery, en» 
- dive and_fpinach; then take your gravy, and put to — 
it fome pepper, falt and cloves, and let it boil al] toge« 
ther; ‘then put in toafted fippetsand ferye inup. 
Ae A fpara gis ~ 
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| — Afparagus Stop. — ‘3 | 
"Take five or fix pounds of lean beef cut ‘in lumps and 
wolledin flour, then. put it in your fiew-pan with two or 
three flices of fat bacon at the bottom ; then put it over 


a flow fire, and cover it clofe, ftirring it now and then 
*till the gravy is draws ; ‘then put in two quarts of water 


_and halt a pint of ale. Cover it clofe and Jet it ftew 


gently for an hour; put in fome whole pepper and falt 
to your tafte, then itrain eff the diquor and take off the 


_ fat, put in fome ‘leaves of white beets, {ome fpinage, 


cabbage-lettuce, a little mint, fome forrel and a little 
fweet marjorum powdered; let thefe boil. up in your li- 
guor, then: put in the green tops of afparagus cut fmall, 
and let them boil tl all is fender. Serve it with a 
French rollin the middle. You may putin green peas 


-_anflead of the afparagus. 


‘ 


Plumb Pottagée. 

Take two gallons of {trong broth, put to tt-two pounds 
of currants, and three pounds-of raifins-of the fun, half - 
an-ounce of all-fpice, half.a pound of -fugar, a quarter 
of a pint of claret, as much dack, the juice of two 
-oranges and two lemons; thicken it with a quarter ofa 
pound-of rice flour, or rafpings of bread, with a pound. 
of prunes. yds 


fetes, Strong Broth. se! 

Take three’ gallons -of water and a leg and fhin of 
beef, cut them into five or fix pieces, boil it twelve - 
hours, keep it clofe covered, firring it now and then ; 
when it is boiled -ftrain,it and cool it, let 1t ftland till it 
will jelly ; then take the fat from the top.and the drofs 
from the bottom, and-keep it for ufe. Ch edo Sik, 

Or, take a leg of: beef. and a knuckle of weal, break 
theibones.to pieces,. put all in 2 pot.with ten quarts.of 
water, a bunch of fweet herbs, four onions, .a_little 
whole pepper-and, mace; boil it till it comes tg, four 


-aguarts, then flrainit.and itis At for ufe. 


| Peafe. | 


~ 
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' Peafe Scop. Nk ‘ 


r Boil a quart of good feed peafe till they are foft and | 
thick, ftrain them and wath them through with milk, 
then boil it up again in ftrong broth, with a few force- . 


--meat-balls, alittle {pear mint, anda tofted French roll ; 


feafon it with pepper and falt, cut a turnip into dice, . 


fry it and put it in, . 
ergcbe oleh | Greén-Peafe Soop. v, ih oy : 
. Wipe the peafecod fhells and fcald:them,. ftrain and 
‘pound them in a mortar with fcalded parfley, young, 
enions and a little mint; then toaft a French roll, boil 
thefe together in clear mutton broth, with a bundle of 


{weet herbs, feafon.it with pepper,’ falt and nutmeg 5. 


then firain it through a cullender, put the foop in a dith, 
and larded yeal or chicken inthe middle. Garnifh 
with fealded parfley and fome of the peas. 


oll nourifbing and cheap Svop of Ricé. : 


> Put cai pound of any fort of meat, falt.or frefh, or’ 


both, cut in bits into a gallon of water ; after you have 


made it boil and froth up, put in a pound of rice, let it © 


boil together three hours, adding another aglion of wa- 
ter warmed. by degrees, as you find it thicken and the 


‘water waite away, taking care to keep it ftirred to pre-: 


vent flicking, You may add any kind of garden ituff 
or herbs, and feafon it with Jamaica or black pepper to 
the tafte. .Itis'a good:and wholefome duh. 

8 + Do mike Rice Milk. 


wathed rice, fet it overa flow fire in an iron pot, and 
ftir it.with a. wooden fpoon to prevent its flicking; it 


mutt boil at leaft two hours, and it will-eat as rich as - 


cream and fit light on the ftomach: after it has boiled, 
put in fome cinnamon pounded, fugar, or butter to your. 
Jiku but it is very rich without them, and where 
milk 1s fcarce, part water may be ufed. » ry 


ae & Spel y A very 4 


! 


- "To two quarts of new milk put three ounces of clean 


¥ 


_ Aad Gone Lene tien oor. gy! 


A very good Sup. 


Take a tittle gravy and ftrong. broth, about: adios pints 
in all, a fprig- of fweethérbs, alittle whole pepper and 
falts, boil-it: half an: hour; then put!ina loat-of French 
bread, toafted: and: cut lintordice 5- flew: as Novas init till it: 
% pres ao lay, it :in'-thé middle, 


SEY  CrtanFifh Sop: | 

<Cléaitithe fifh and boil them‘in water, ‘falt ‘aia {pice s 
take off their: feet and‘ tails ahd’ fi thei’ bréak’the reft 
ina’ flovie” niortar,: feafor them with favory {pice and ah 
onion, hard egg, grated \bread, atid feet! herbs’ boiled’ 
in ftrong broth; ftrain it and put fcalded parfley chop- 
ped and a F rench roll; witha‘ few. dried mufhroems. 
Garnith the dith- with: fliced: lemon; : athe feet. and. tail 
of a-craw-fith, 

| Peajes Pottais| 

Take a quart of ftrong broth, the flour of half a° ante 
-of peafe, and an ox’s palate, all boiled tender, and cut. 
in fmall.bits.;.feafon all witha little mace,.pepper and 
falt; when it boils, put in a little {pear-mint and forrel 
chopped, four balls of force-meat green’d, and a little 
white bread in dice, tofted.in‘a plate before the. fire ; 
‘then put in four ounces of -frefh butter, and tofs it up. 
ferve it with a chicken boiled. tender and fet in the: atic 
pale: of the difh, | 

To make. portable Soop. 


‘Take. a. leg of veal, or any other young meat, and. 
make’ ftrong broth, feafoned after the common way; pat 
"it into’ a well-tin’ d ftew-pan, let it ftew gently over a. 
flow fire gill it-is boiled away to one third of the quanti- 

» ty; 3 then take it from the fire, and ‘fet it over. water that 
is kept conftantly boiling. In this manner let it evapo~ 


, rate, flirring it-often, till it becomes when cold, as hank a 


- a fubftance as glew; then let it dry by a gentle warmth, _ 
take the fat from the’ top; turn it out’and take the fet. 
ling from: thé bottom, Keep it from: moifture, atid 
When yousufe- it; put’ Tt to boiling water, and you may 

be Be. | make - 


be 


a neat as 
s4. The Famity Instaveror,. 4 
‘makevit as ftrong as you pleafe. It wiil keep good am 


Eatt-India voyage. | .nldiiniy e 4 
A fianding Sauce for a Kiteben. 


Take a quart of claret or white wine, putit'ina glazed 
jar, the juice of two lemons, ‘five large anchovies, fome : 
whole Jamaica pepper, fome fliced ginger, mace, cloves, - 


a little lemon-peel, horfe-raddifh fliced, fome {weet 


herbs, fix fhallots, two fpoonfuls of capers and their 


. liquor; put all thefe in a linnen bag, and put it into the 


wine, ftop it clofe, and fet it in a.kettle of hot water for . 


an hour, and keep it in.a warm place... A fpoonful or 
two of this liquor is good in any fauce, fick. chs 


To burn Butter. 3 


Put two ounces of butter into a frying-pan over a fmall ’ 
fire, when it is melted, duftin a little flour and keep it 


flirring till it is a little thick’ and brown. Uvfe it to 
thicken fauce. | A Ven ein nip ath te 


 PPEP<oeococece epee aretac acetate aca aoehe ye 


Pin sy CO, Aah Nes 


Of Puppines, Pres, and other PASTRY. 


A plain biked Pudding. : 


hei a quart of milk and boil it, then ftir in fome., 
: flour till it is thick, then put in halfa pound of . 
butter, fix ounces of fugar, a nutmeg grated, a little » 
-- falt, nine or ten eggs, but not all the whites; mixall _ 
- well together, butter your difh and put the Pudding in. 


. ‘Three quarters of an hour will bake it. 


| 


A plain boiled Pudding. 


Take a pint of cream and mix with it fix eggs, well. 


beaten, two fpoonfuls of flour,’ half-a nutmeg grated, 


SP oe 


_ with butter, fogar and white wine, 
Ss Soot is BE 2 | Line. 
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and a little falt and fugar to your tafte ; butter a cloth 
and tie it up, and when yoir pot boils, put itin; give 
it two or three turns in the pot at firlt going in. Haly 
an hour will boil it. Melt butter for fauce. 


A beiléd Plumb Padding, 
* Take a pound of beef fuet, fhred very fine, then ftone 
three quarters of a pound of raifins, then take fome nut- 
meg grated, alarge {poonful of fugar,. a little falt, fome 
fack, four eggs, three fpoonfuls of cream and five of 
flour ; mix thefe together, tie it up in 4 cloth and let it 
boil three hours. -Melt butter and_pour over it. Serve 
it up with a fir-loii of roa beef, and invite me to dinner. 


To make a light Pudding. 


Take a pint of cream and fome nutmeg, cinnamon, 
and.mace, and boil it together; when it is boiled take’. 


-out the fpice, then take the yolks of eight eggs, and four 
ofthe whites, beat them well with fome fack, then mix ._ 


them with your cream, with a little falt and fugar, and - 
a penny white loaf, and a fpoonful of flour, with a little” 
rofe-water; beat all thefe well together, wet a thick 
cloth and flour it, put your pudding into it and tie it up}. 
it muft boil an hour, Meit “butter, fack and fligar, and’ 
pour overit. * 
‘pat Rice Pudding. sore 
Take halfa pound of rice and beat it to powder, then. 
fet it on the fire with three pints of new milk, boil it. 
well, and when it is almoft cold, put to it eigh; eggs 


well beaten, with half a pound of fuet or butter, and 


half a pound of fugar; put in nutmeg or mace to your 


hiking, About half an hour will bake it. 
ae Batter Pudding. ee oad 
Take.a pint of milk, fix eggs, and four fpoonfuls of 


flour, half a hutmeg grated anda little falt; you mutt 


take care your pudding is not thick. Flour your clot). 


well: three quarters of an hour will boil it. Serve it. 
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te hein 


bifcuits grated, porn the mallx or cream hot over.it, ;and 
it. 


it out of the bafon, and ferve it up with butter, wine and 
fugar. ii lan hee 3 ; 


Oe x 


is a 


4 baked Apple Pudding. o Dive 


“Take three or four codlins, fcald them and inate | 


them through a fieve, put,a quarter of a pound of bif- 
cuits, a little nutmeg, a pint.of cream, and fweeten it 
to your tafte, with.ten eggs and half the whites. You 


may put in afpoonful oy two of four, and boil it, leav- 


ing-our the eggs. ffiads 


Marrow Pudding. Ae 


"Make a pint of cream boil, then takeatof the-fire — 


and flice in it a penny white loaf; when it is cold put in 
eight curices of blanched almonds beat fine, with two 


. fpoonfuls of rofe water; put in the yolks of fix eggs, a 


giafs of fack, ‘a little falt, fix ounces of candied Jemon 


> and citron fliced thin,” and a pound of marrow fliced 


“thin ; mix all together, and half a pound of currants 5 
. then: put it into’a buttered dith, duh on fome fine sugar, 


and bake it about half an ‘hour, AR 
Fi tS eae ‘ 2 bCg= 


te ; vi e 


Fi 
‘a 


t ‘butter, 
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6 , A Beggay’s Pudding. ° iz 
Take fomé flale bread, pour hot water over it till it 
is well foaked; then prefs out the water and wath the 
bread, add fome powdered ginger, grated nutmeg and a 
little falt, fome rofe water or fack, fome Lifbon fugar, 
_. and fome currants; mix all well-together, and Jay 1t in 
_- a. pan well buttered on the fides, and when it is' well flats 

ted with a fpoon, lay fome pieces of butter on the top; — 
ake it in a gentle oven andiferveithot. You may turn 

. Pi will eat like a fine: 


it out of the dith when cold, an 
cheefecake. Phe tcaiy 

“he . A quaking Pudding. : gm 
_ "Bake a quart.of cream,,.and beat two or .three fpoons 

fuls of flour of tice, a penny. white loaf grated and feven 

- eggs; feafon it with fwe fpice and.a little rofe water ; . 

_ butter the cloth and tie it flack,. and when the pot boils, 
put it in and boil it an hour; then put it in.a dith and | 
“flick fliced. citron on it., Let .the fauce be. fack and 

_ orange-flower water, with the juice of lemons and melted _ . 


. a Potatoé Pudding. eeyee 3 ‘ yo 

_ Take fome good potatoes,’ atid boilthem tender, then. 
bruife them in a marble mortar till they becomera patte ;- 

then take two Naples bifcuits grated, a carrot grated, 


_ - jittle orange flour water, fome mace and nutmeg, fome 


fugar, and fome eggs boiled foft and beat up,with but- _ 
ter; mix thefe together and- put it im your difh,, with — 
~ flices of butter laid’ on the pudding. Half an hour. will 
~ bake it. Serve it hot with fliced lemon. . It is heft to 
pe fome pulp of oranges into the pudding before you. 
bake it. - ta ik ae ea ser wigs iy. - 
iF i _ Excellent black Puddings. 
-Take a quart of fheep’s blood, a quart-of cream, and — 
 ten.eggs well beaten ;. ftir them very, well, and thicken 
_ it with grated bread, and oatmeat finely beaten, of each 
admall ‘quantity ; beef fuet finely thred, and marrow.in 
little lumps ;- feafon ‘it ‘witha little nutmeg, cloves’ and 
mace, mixed with falt, a little fweet marjorum, lemon, _ 
tc BR ; : thyme, ee 


Ps Ge 
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thyme, and penny-royal, fhred very well together and 
mingled with the reft; when all is-well mixed fill the 
guts, being well cleaned,’ and boil them carefully. ° 


A Richmond Puddings a 


Take a pound of beef fuet fhred very fmall, a pound 
of raifins of the fun ftoned, two fpoonfuls of flour, 
fix eggs beaten, a little fugar, half a nutmeg grated, ~ 
and a little fale; mix thefe together, put it in your - 
¢loth well floured, and boil icfix hours. = 


A Carrot Pudding. 

Take raw carrots, and grate them, to a quarter of © 
3 pound of carrots, put halfa. pound of grated bread, 
half anutmeg grated, a little beaten cinnamon, a lit= _ 
tle falt, three {poonfuls of fugar, four.or five eggs, 
half a pound of butter melted, a glafs of white wine, 
a Jittle orange-flower water, and half a pint of cream ;- 
mix alltogether and beat it well; then put it in a difh 
with puff pafte atthe bottom: bake it gently and ferve 
it hot. .Garnith with lemon fliced, and fugar grated 
Over it. — . Pai ea genni 
‘4 rh, Cufards. Basi oe, 
To three pints of cream put a little whole mace, 
cinnamon and nutmeg; make it boil a little, then take. 
it off and beat fifteen eggs very well, leaving out nine 
of the whites; put tothem a glafsof white wine and 
two fpoonfuls of rofe water; put it to the cream fcald- 
ing hot, then ftrain it and it is fit: harden the cruft — 
in the oven before you fill your cuftards, . Always put 
fixteen eggs to two quarts of all milk, leaving out hi 
of the whites. © ye Ne es , 


Almond Cuftard. 


Blanch and beat the almonds in a mortar very fine, 
and in the beating, add a little milk; prefs ic through - 


_. @fieve and make it as. a common cuffard. 


* ° 


. 


Tceing 
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Iceing- for Tarts. ) 

Take the yolk ofan egg and put fome melted butter - 

toit, beat it very well together, and with a feather 

wath the top of your tarts, and fift fome fugar on them 
jaft as you put them into the oven. Heth 


ma ri Pafte for Tarts. - tr 
Take two pounds anda half of butter and three 
pounds of-flour, and half.a pound of fine fugar beaten ; 
rub all your butter in the flour and make it into a pafte 
with cold milk and two fpoonfuls of brandy. 
; _ Puff Pafte. 
Rub a quarter of a pound of butter into two pounds 
_ of flour, and put in the whites of three eggs beaten up, 
and make it up with cold water; then rub in a pound 
more butter; work it and roll it well before you ule it. — 
If you would have it yellow put: the yolks of the eggs 
in the water. | | : aoe 
a Pafte for Cuftards. 
Make your flour into.a {tiff pafte with boiling water; 
and fprinkle ic with cold water to keep it from crack- 
ing. You may adda little fugar and it will be fic to 
cut in crofs cuts, or for garnifhing that which is to,be 
fiuck upright. i) “sith Oe 
. Re Hare Pie 
_ Beat the flefh of a hare in a marble mortar, then put 
_ almoft as many buttered eggs as equal the quantity of 
the hare ; then put a little fat bacon cut fmall, pepper, 
falt, mace, cloves and fweet herbs at your pleature ; 
mix themvery well and lay it in your pafte and butter, 
and ‘put butter in the bottom, with fome feafoning 
ftrewed over it-;. then lay in your preparation and cover 
it with butter; then clofeit. Bake it and ferve it cold. 
Ory, cut the hare in pieces and break the bones, and 
Jay them in the pie with force-meat balls, fliced lemon 
and butter ; clofe ig with the yolks of hard eggs. Serve 
this hot, Phe 
Sauce 


ve 
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a , Sauce for favory Pits. 


» Fake claret, gravy, oyfter liquor,..two or thi¢e an- 
chovies, a bunch of fweet herbs, and: an onion; boik - 
itup and thicken it with browm butter 5 iach it into 

, your pies when called for. | | i 


Sunce for FipPics. 2a 


TT ake claret; white wine and vinegar, oyfter liquor, 
anchovies, and melted butter: — the ria are ¢ baked 
a it in at the top. 


A Liquor for lies Pies. 

“Wie fack and white wine, an equal quantity, and 
~ yerjuice and. fugar 5 boil it and bréw it with »two or 
three eggs, pouring it backwards and forwards; when 
the pies are baked, pour it in at the top and give it od 
thake. | 

A Liquor for Pafties.. 

Seafon the bones of the meat, put them ina pan. by 
_themfelves, and bake them with your pafky ; when they 
are baked, {train: the liguor intoy the palty » Soil | 
Oita ll 

‘4 9 | Wanin ob Kenifon Pafty. 
* Raife a high round pie, thred a pond of beef fact 
ind | put at the bottom, cut your venifon in pieces, and- 
feafon it with pepper and falt, Jay it on the fuet, lay 
en adic clofe the, pie,. and bake at fix hours. 


| A Beef Pafy. | 

Cut your, beef i in pieces and feafon it over er night eh f 
alittle red wine and cochineal, them make ir up as the 
-venifon pafty, feafon and bake the bones as before dix 
meet {train it and. Bi it into, the, pay 4 


. « Bleed the carp at the bigs ‘open his belly,’ ‘vate and 
wath out she blood. with: ‘alittle elaret, yinegae ae 
alt 3 


e 
) 
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fale; then feafon the carp.with favory (pice, Jay ir,in 
the pie with a pint .of oyfters and fome:,butter, and 

clole it up. When it is baked; pour into.the fauce be- 
fore direéted, the blood and claret, and put it into 
your pie. a AO | 
Estat Suk. Abhay} at Lows ss Had denn gD 
~Takea pound and half of filletof Veal,'mince it-with 
othe fame ‘quantity of beef fuet, feafon: it:with fweet 
{pice, five pippins, achandful of {pinage and a ‘hard 
lettuce, thyme and parfley;, mix it with a penny loaf 
grated and the yolks.of two or three eggs, fomeack 
‘and orange-flower water, and a-pound.and half of cur- 
rants and preferves. Mix them well together, and clofe 
it in arich pafte; ‘bake it ina gentle oven, put in the 
‘Sweerdauce:and ferve it hots) Via oA ky hues 
(A Shrewsbyry. Rie. Hew oge H 
‘Take-a couple.of rabbits, cut them in pieces; and 
feafon them well with pepper and falt; then take fome 
fat pork and feafon itin,the likeymanner, then parboil 
ithe livers of the rabbits, take fome butter, eggs, spep- 
per, fale, a little {weet marjorum and adittle nutmeg,; 
gmake this into balls, and Jay it in your pie amon Pee 
meat; then také artichoak bottoms boiled tender ar 
cut into dice, ‘lay thefe Jikewife amongft the meat,; 
then clofe your pie and putin as much white wine and 
water as youthink proper. Bake itand ferve it hot, , 
: Mince Pies. te va ited 
Mince two.pounds of meat, four-poundsof fuer, one 
ound of raifins. five pounds of currants, half andounce 


_. of nutmegs grated, an ounce ,and half of cinnamon, 


half an.ounce of mace, and fome cloves pounded; the 
juice of four lemons, and one peel grated ; three parts 
of apint of white wine, four ounces of {weetmeats, 
ene pound of fix-penny fugar and a Jittle falt. “Mix all 


well cogether and fill your pies. 1 teasing 
; ey Pidgeon Pie. “iS F 


oT raatate feafon the -pidgeons with (iuicasetiaten 
lard them with bacon and ftuff them with force-meat : 
fh : lay 
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lay on them fome lamb’s ftones, fweet-breads, and but= 
ter; clofe the pie with the favoury fauce. -Chicken or 
“Capon pie is made the fame-way. sige 
of! Pa baat Tiere 
_ Cut wafh and feafon them with pepper, falt, cloves;, 
Mace and nutmeg ; fhred'a handful of {weet’ herbs,. 
_ parfley, and a. {mall onion; throw in a handful of 
€urrants,, lay on fome butterandclofe it. =. 
“On Me Pigs agen Meee 
Take-a.dozen of apples and fcald them very tender» 
and take off the fkin ;. then take the pulp and put to it 
twelve eggs, with half the whites; beat them very 
“well and take a penny loaf grated, a nutmeg grated, 
and fugar to your tafte, with a quarter of a pound of 
butter melted. Mix all thefe together and bake them. 
a a dith butterd, and take care your oven is.nct too: 


A Goofeberry Tart. 45 | 
"Take goofeberries before they are ripe, pick them and — 
feald them till they will break in a fpoon; then ftrain | 
out the pulp and beat it up with half a dozen eggs, and: 


. ftir them well together over a chaffing-difh of coals, 


‘add fome rofe water, and {weeten them with fugar, 
“and-when it is cold, you may put it into a pafte and 
moderately bake it, or ferve it up in plates without. 
baking. | 
Cakes, called, the Queen's Delight. : 

Take a pound of double-refined fugar, beat it fmall 
and fiftit, fix ounces of blanched almonds, well beaten 
and mixed together, with the froth of the whites of 
‘eggs, anda grain or two of mufk; make it into a pafte _ 
‘and rojlit out thin, then cut itto the fize of the top of 
a wine glafs, put any round pieces of {weetmeat and 
cover it with another piece of pafte, and clofe the 
edges with the narrow end of a funnel; bake them oni 
2 Geverwtith the oyen is.almoft cold, | 


of rick 
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A rich Cake. 


«Take a.quartern and half of fine flour, and fix pounds - 
‘ef currants, an ounce of clovesand mace, fome cinna- 
mon, about a pound of fugar, fome lemon, orange, 
and Citron, candied and ¢ut in thin pieces; a pint of 


any {weet wine, fome orange-flour water, a pint of 


yeaft, a quart-of cream, and two pounds of butter mek 
ed “and poured into the middle; then ftrew fome 


flour over itand’let it ftand half an hour:to rife ; then 


os “knead it well together, and let it lay before the fire to 


rife, and work.itup very well; then putit into a hoop 


% and bake it two hours.and a half in agentleoven, 


_willbakeite | 


wert aia h »' Seed Cake. 
‘Take three’ pounds of fine’ flour and two pounds of 


butter, rub it in the flour, with eight eggs, but four 
. whites,/a ‘little cream, and five fpoonfuls of yeaft ; 


‘mix all-together and fet it before the fire to rife; then 
put in three quarters of a pound of carraway comfits, 
and put it in a hoop well buctered: an hour and half 


Cheefecakes. ; et 


_ Drain a quart of tender curd from the whey, then 


rpb it through a hair fieve with the back of a fpoon; 


_ beat into it half an ounce of cinnamon and mace, eight . 


ounces of fine fugar, eight ounces of currants, eight - 
yolks of eggs, four ounces of almonds blanched and beat: ; 
fine, with a fpoonful of orange-flour or rofe water ; _ 
then grate four Naples bifcuits into a pint of cream and 


boil it till it is as thick as a hafty pudding ; ‘keep it ftir-» 


ring, then mix into it ten ounces of fine frefh butter, ° 
and put it to the curd; mix all well together and fill 
your pafte. — oes art eg Reesten 


* 
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4 ‘Take a buttock of beef, or a Ie 
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PoP RIA eA Src ASL midge 
Of Diying, Salting, Pickling, and 


‘ 


making Wines, Geo. 


agit gyvted val svelte, sergesion Tame ae aes 
 Doidvysand'falt Hamy, Tongues; Per 
AKE three or four gallons of water, two ounces” 
of prunella falt, four pounds of white fale, four 
pounds of bay falt, aquarter ofa pound of falt-petre, 


an. ounce of allumand a pound.of brown fagar; let-it; 


boil a.quarter of an hourand fcum.it. well; when it is.- 


_ cold; .pour itfrom the bottom.into the veflel younfteep... 
-itim, .. Let-hams-lie in this-pickle four, or five weeks,-a~ 
_clod of Dutch beef-as'long,and. tongues a fortnight : 

dry them im a-chimney with a wood fire. . Beeffor _ 

- collaring may Jay eight or ten days in this pickle. 


1. 


“Take a piece’of the buttock, without bone, 


butter. on : oe Bet Pana 
pre Rented Bebe eh ae eta hs 

zy t - : ee RE eas See 8. Eres ieet ks Bio 

eg of mutton piece, | 


‘cut it intochin flices, feafon. it with favory feafoning, - 


an ounce of falt-petre and half ampint of claret; then — 
take three or four pounds of beef fuet, lay it between 


every laying of beef, tie a paper over it and let it lie ™ 


all night; then bake it with fome houfhould bread, - 
take it out, dry it with a cloth, and cut it crofs the 
grain very clofe, and if it is not feafoned enges, fea=. 
fon it more; then pour the fat clear from the: gravy, 
pueit clofe in pots, and fet it in the oven tofettle, and 
when it is cold cover it with clarified butter. 
gis . ‘ee Direttions 


ae 7 ; t bone, pickle ic 
and'dry: it as above; whem it is-vety dry boilit. It” 
wilkeat very well cold, in thin: flices with* bread and” 
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Direttions for Pickling. ache Sega 


is 


Make ufe of ftone jars for ait forts of pickles that re« 
quire hot pickle, for they not only laft longer, but 
keep the pickle better: vinegar and falt will penetrate 
through all earthen veffels, and {tone and glafs are the 
only things to keep them in. Be fure never to pur your 
hands in to take pickles out, for that fpoils them ; the 
beft method is to tie a wooden {poon, full of little holes 

to every pot. Let your brafs pans for green pickles be. 
‘exceeding bright and ‘clean, and your pars for 
white pickles well tin’d and clean. Ufethe beft and 
‘ftrongeft white wine vinegar, and be very cxa& in 
‘watching when your pickles begin to boil and change ~ 
Colour, that you may take them off the fire immediates 
Wy, orthey will grow foftin keeping ahd lofe their co~ 
Jour. Cover your jars with a wer bladder and leather. 
Pat iy eco tis st Ee: phekle: Grek! fo he eh 
Take-about five hundred hard, {mall, rough girkins;. 
make.a brine of water and falt, ftrong enough to bear 
_ anegg, put them into it, let them Hea day or two; 
* then take them out and wipe them dry, andin the 
vefle] you defign to keep them in, put a. layer of dill, 
ome whole long pepper and a little mace, then.a layer. 
.. of cucumbers, and fo continue to-do-till you have laid 
them all in; boil two gallons of vinegar, pour it hoz 
over the cucumbers, and cover them clofe for two days; 
then pour out the vinegar, boil it and fcum it, and 


pour it on a 


a pam ig 7 ae SS pn al 2 “JF e™ 
ia 9 eR Sy BO Set ee 


gain; when you have done this three on 
 fourtimes, ftopthemclofe for ufe.. Ae a 
Go i ae © , ; ze 
Be gee To pickle large whole Cucumbers. aha 
Dip them in waterand rub them very well; then pur ~ 
- hem into firong brine for feven days, thifting then: . 
every other day ; then boil as much of the beft vinegar 
as will cover them; put in, while boiling, nutmegs; 
mace, anda large quantity of black pepper; as tothe 
)  reft of the fpice, as much as will feafon it to your taffe ; 
4 add to it, a good deal of muftard-feed, and a little gin- 
-. gerflit, The pickle muft be put to them hot, often 


> 4 ho Jed } 
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boiled up, and put to them till they are crifp and 


ie , 
8 . Lopickle Walnuts. 


Make'a pickle of falt and water ftrong enough to 


bear an egg, boil it and fcum it well and pour it over, 
your walnuts, let them. ftand twelve days, changing 
the pickle at the end of fix days; then pour them into 
a cullendar and dry them yery well with a courfe 
cloth; then get the beft white wine vinegar, with 
cloves, mace, fliced’ nurmeg, Jamaica pepper and, 
‘fliced ginger; boil all thefe together and pour it fcald- 
“ang hot upon your. walnuts in the jar you intend to 
keep them in ; you may add.a fhallot or a large onion. . 
‘To one hundred of walnut you muft put fix fpoonfuls 
' ‘of muftard-feed 5 tie them clofe with a bladder ,and 
Jeather. giro : Miiad PO eS 
yee | To pickle Samphire. 
Take famphire that is green and has a fweet {mell, 
egathered in the month of may, pick it well, lay it to 
foak in falr and water for.two days, then put it into 
anearthen pan, and pour to it as much white-wine 
vinegar as will cover it; Jet it ftand till it is green 
and crifp, then put it into a jar and tie it down clofe 
forathes.:2 i J eh | . 
ESS Lo pickle Mufbrooms. hay: ve 
Wipe them clean with a piece of flannel, and throw 
them into half milk and half water; take to a quart, 
of water a pint of vinegar, put it on the fire, and 
when it boils throw in the mufhrooms and take it off ; — 
when it is cold take them out and put them in pickle 
~ made of the beft white-wine vinegar, mace, long pep- 
per.anda race of ginger, with a nutmeg cut in quar 
ters; put them in when cold, and pour a little fine» 
oil over them to preferve them: tie your glafles or pots 
down with leather anda wet bladder. - 
3 To make Catckup. 
 Filh your ftew-pan with large flap mufhrooms, and 
the tips of thofe you wipe for pickling, fet them ona 
flow fire with a handful of falt, without water, sian 
| | wi 


—_—e 
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will make a gret deal of liquor, which you muf ftrain 
and put to a quarter of a pound of fhalots, with fome 
pepper, ginger, cloves, mace, and a bay leaf; boil 
oe fcum it well, when quite cold, bottle and flop it 
elofe. : 4 aa sito! 4 
ae Lo pickle red Cabbage. 9 
- Cyt off the ftalks and out-fide leaves, and fhred the . 
remainder into a cullendar, throw falt upon it in the 
eutting, and after it has drained two or three hours, 


put itintoa jar ; then make a pickle of vinegar, cloves, 


mace, ginger, and fliced nutmegs; boil it, and’ when 
it is cold pour it over the cabbage, and it will be fit for 


ule intwelve hours. You may add falt to the pickle if. 


the cabbage don’t tafte of it. 
- Excellent Vinegar made’ of Malt Liquor. 
To every twenty gallons. of malt liquor add onc: 


* - OUNCe Of cream of tartar, and the like quantity of allum, 


anid bay falt; mix théfe with a gallon of the liquor 
boiling hot, and put it hot. into the cask, cover the’ 
bung-hole with a piece of brown paper, and it willbe’ . 
fine vinegar in afew days. - eh Decipe 


BOER Ah To make elder Wins. : 
Take three pecks of elder berries, put to them tem 
eallons of water boiling hot, and let it ftand a day and: 


 anight, then flrain it off, fqueezing the berries, and 
g ? q Db : 


to each gallon of liquor, putsthree pounds of Lifbon | 
fugar,-fet this in a kettle over the fire; and when itis 
ready to boil clarify it with the whites of four or five 
eggs, then let it ftand till it isalmoft cold, putin two. 
or three {poonfuls of new yeaft.and Jet it ftand two or 
three days to’ work; then. tun it up, and bortle is off 


. when. fine.—AlIl liquors muft be fine before they. are: 


bottled. _ | : | e bgt bats 
Lo make avery excellent Elder Wine. Ch 

Take Malaga raifins, eatthem fmall, ftalks, ftones: 
and all, and put them intoa tub; then pour over them, 


water that has boiled an hour; and to every fix pounds, 


ef raifins put one gallon of water; pour it on boiling . 
| . Ga. - hot 
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hot and ftir it well, and when it is cold cover ‘t with x 
cloth, and Jet ic work together ten or twelve days, 
ftirring it five or fix times a day; at the end of that 
time, ftrain the liguor from the raifins, and fqueeze 
them hard, and put to every gallon of liquor, one pint 
_ of clear juice of elder.. The beft way to get the juice 
is to bake the berries in earthen pots. _Let’the liquors 
be cold when you put them together, and ftir them 
well; toaft a flice round a quartern loaf and {pread it, 
on both fides with good ale yeaft, and when1it has. 
done working, tun it up and ftop it clofe, let it ftand 
four or five months before you bottle it, and in about 


- 


fix weeks 2fcer it will be fitto drink. Your berries 
null be Very ripe. oS nae 
3 etc aly Raita ine. ys ys 

_ To.every gallon of clear river water, put five pounds 

of Malaga or Belvedere raifins, let them ftecp a fort-_ 
night, ftirring them every day ; then pour the liquor. 
oft and fqueeze out the juice of the raifins, put all to- 

gether in.a veffel that is juft of a fize to contain it, for 

it fhould be quite full; let it ftand open till the wine. 
has done hiffing or making the leaft noife ; you may 
add a pint of French brandy toevery two gallons; then 

ftop it clofe, and when it is fine, which you may know © 
by pegging, bottle it off. If you would have it red, 

to every four gallons of raifin wine, put one gallon of 

Alicant. pS are here ig va? 
Cherry Wine. 


‘Take off the ftalks and bruife them without break- 
‘ine the ftones, then prefs them hard through a hair 
bag, and to every gallon of liquor put two pounds of 
fixpenny fugar. The veffel muft be full, and let it 
work as Jong as it makes any noife; then ftop it clofe 
> ora month or more, and when it is fine draw it into 
dry bottles. Ifany of the bottles fhould fly, open them 
all for a moment and ftop them up again. It will be 
fitto drink in about three cs ae . 


is 
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A BlackherryWines | 
"Take half 2 bufhel of blacberries, put.five gallons of 
oiling water to them and let them. ftand forty-eight 
ours ; thea take half aypeck. of floes and ten pounds of 
apur, boil them all together for an hour, an work it 
6 fhe elder wine. | . ' 

‘To make Shrnb. 

Vo nine quarts of brandy put two quarts: of lemon-. _ 
juice, and iour. pounds.of loaf fugar; infufe half of the. 
lemon-peels in the brandy twenty-four hours; then put 
it into a caf that holds near or exact the quantity, and 
let it be well rolled and jumbled once a day for Ae or- 
five days ; let it Rand till it is fine, and then bottle it 
‘off, A few oranges do well amongft the lemons. If it 
‘be made of orange-juice half the quantity of fugar will 
do; but if it be half lemons and half oranges, three 
pounds will not be fufficient. It generally fines in ten. 
or twelve. days,.but it fhould not be bottled off till it is 
perfectly fine. } | | | 


. + 


Rafpberry Wines 
Take three: pounds of raifins of the fun, when clean: 
wafhed and ftoned, and put them into. two gallons of. 


ee fpring water, which js firft to be boiled half.an hour ;. 


put in the. raifins as foon as it is taken off the fire, and. 
.then fix quarts of freth rafpberries, and. two,.pounds of 
loaf fugar ; all. thefe. being put into: a deep itone pot, 
~ mutt be ftirred very well and clofe covered ;, let it ftand in 
_acool place, ftirring it twicea day ; then pafs it through 
ahair fieve.and.put the liquor. into:a clofe veffel, with. 
a pound more of loaf. fugar.; let it ftand a day and a. 
night to fettle, and then bottle it, witha lump of fugar. 
in each boitle.. ~~ . Se 
| To. make -Ratifias Les 

- Get three gallons of molafles brandy,;. two ounces and. ~ 
a half of nuts, a peund: and half of bitter almonds ;. 
bruife then and infafe them in a pint of brandy, adding 
three grains-of ambergreafé mixed with three pounds of 
fine Lifbon fugar; infufe ‘all for feven days, and then 
ftrain it off for ufe,. 


G 43 CHAP, 
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ee ROA ORO tem ACA onl 
Sa 1G aria” pS are 


Containing a valuable Collection of Recipes 
for the Cure of various Diforders, inci=— 
dent to the Human Body. . 

taDre Rarerirr’s Recipé for the Hooping Cough. ° 

“e-\ WO ounces of conferve of rofes, two ounces of 
‘Hf -raifins of the fun ftoned, two ounces of brown 
fugarcandy, and two pentiyworth of fpirits of fulphur . 
beat them up into a conferve, and give it morning and 
evening, 25... | : 
An infaliblée Cure for 2 galloping Confumption. 

Take half a pound of raifins of the fun ftoned, a quar- 
ter of a pound of figs, a quarter of a pound of honey, 
half an ounce of Lucatullus’s balfam,' half an ounce of 
the powder of fteel, halfan ounce of the flour of elecant- 
pane, a grated nutmegand a pound of double-refined fu- 
war pounded; fhred and pound all thefe together in a 
ftone mortar, pouring into it by degrees, a pint of fal- 
lad oil. Take a bit as big as a nutmeg, four times a 
day: every morning drink a glafs of old Malaga wine, 
with the yolk of a new-laid egg and as much flour of 
brimitoneas will lie on a fix-pence in it; the next ‘morn- 
ing as much flour of elecampane, and fo alternately, 


> dan approved Cure for the Rheumatifm. 
| Take five ounces of ftone brimftone, reduce it to a fine 
powder and divide it into four equal parts 5 take one part 
AVY Sova: Grong in {pring water. . This recipe 
came froma worthy clergyman; who faid it had, to his 
certain experience, a very good effect on great numbers 


of people who made ufe of it, 


ageless | Tee _ nother 
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Another for the fame. 


_ Brink buckbane tea every morning, with two tea-. 
fpoonfuls of hartfhorn drops. his. has cured great 
numbers of poor, and why not the rich? bi 


The Duke of Portland’s Cure for the Gout bai Riba. 


Take ariftolochia, gentian roots, germander, ground. 
pine, and centaury tops and leaves, dryed, powdered, 
and fifted as fine as you can; of each equal quantities. 
The dofe is a dram in a morning fafting, in’ wine and 
water, tea or any other vehicle, for three months ; three 
quarters of a dram for three months more; half a dram 
for three months more; and then halfa dram every other 
day fora year. 'To be taken in the fit as well as out of 
it. Forbear high’ fauces,*drams, champaigne, &c. and 
ufe moderate exercife, particularly riding. 


Another, from the Infpedtor, by Dr. Hill. 


When you are wrapt up in flannel, drink half a pint 
_of ftrong mountain whey, twice a day, with an eating 

fooonfal of hartfhorn in it; this will warm your ftomach . 
and keep out the gout, thin the blood, and produce a 
very itrong perfpiration, which will take off the violent 
pains, fhorten your fit at leaft one third or more; and 
when you are well enough to go abroad, that tendernefs, 
weaknefs, and fome little pains which attend gouty peo- 
ple after they are what they call recovered, will vanifh, 
fo that when they are free of the gout, ‘they will be per- 
fedtly ftrong. ‘Lake care to get genuine hartthorn, for 
that is {carce to be found. . 


An effettual Cure for all Difempers ar be ing from an ins 


veterate Scurvy. 


- Take four onnees of the infide. bark - Spanith ee 
~ two ounces of the infide bark of pine, and two ounces of © 
-Shumack root; boil them in three quarts of water till it 
comes to three pints. ‘Bhe patient mutt drink a pint the 
' fir morning, in a minute or two after halfa pint more ; 
at noon half a pint, and at night eid a pint ; likewife 


daily 


pig 
" 
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daily after, till the cure is perfected, half a pint morn- 
ing, noon and night. * If any ulcer‘or proud: flefh, wath 
them with blue-itone water, anointing them afterwards 
with hog’s fat and deer or hare’s dung. 

For the difcovery of this remedy a negro man of. Vir- 
ginia was freed by the government, and. had. thirty 
pounds.a year fterling for life. ; : 

An excellent Wine for the Scurvy. 
Take forrel, *hrooklime, water-creffes, and garden: 
{curvy-grafs,. of each three handfuls; roots.of elecam-. 
pane,. blue fleur-de-lis, and horfe-raddifh,. of. each an: 


ounce and half; an.ounce.of feurvy-grafs feed, and two. . 


qeereiot white wine. Let all digeft two days together, 
then: prefs out.hard for fettling and ufe.-—-This prepara- 
tion is in.a {pecial manner, devoted to the relief. of icor- 
butic diforders: a glafs full is to be drank twice a day 
and continued fome time. - | 


oy For the Piles. i 

Take Pompilion,. oil of elder, and flour of Brimftone, . 
ef each a like quantity, and’ mutton fuet, a little more 
than either of the former; melt them all together-and’ 
anoint the part. If they are inward cut a piece and put 


it up. i es 
ous For the Gripes... bontk 
Take fourteen drops of oil of juniper,, drop’d on loaf 


_fugar, and either go to bed or Jay down after taking it: 
if it does nat cure the firit time, after a while, take more, 


For the Gripes in Children. | 
Take a {poonful of hempfeed and boil itin Falf a pint 
of water fweetened with fugar. It will likewife cure the 
cholic in grown perfons. _. iy ‘i 
; Sir Hans Sloan’s Ointsent fer the Eyes. - 
.. Take of prepared tutty.one ounce; lapis Hamatites,, 


prepared, two feruples; of the beft aloes prepared, 


twelve grains; of prepared pearl, four grains; put them’ 


~ antoa porphyry, or marble morter, and rub them with 


“apeftle. - 
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& peftle of the fame ftone very carefully, with a fufficient 
quantity of viper’s greafe or fat to make a lineament. 
‘Yo be ufed daily, morning and evening, orboth. . 
Apply it with a {mall hair pencil, the eye winking or 

a little open, — So Ree. 


“For an Agiié. upd pity: 


we 


fands. Sin F See pact 
Or, Take’ five drams of bark, two. ounces of white 
honey, and three fpoonfuls of fyrup of maiden-hair, and 
_ divide the mixture into three dofes, which are to be 

taken three mornings fafting in fome liquid. ‘This has 
‘proved very fuccefsful. ars 

Or, Take alarge onion, make a hole in it big enough 
to put in a large nutmeg, and roaft it before the fire till 
the nutmeg is foft; then flice the nutmeg into a quart of 
‘trong beer, and put in one large glafs of brandy, and as 
-foon as the it comes on drink itup.. met | 


For the Bite of a mad Dog, by Dr. Meap. 

Let the patient be blooded at the arm, nine or ten 
ounces. ‘Take of the herb called in Latin, lichen cenes 
veus tervéftvis, in Englith, afh-colour’d ground liverwort, 
clean’d, dry’d and powdered, half an ounce; and black 
_ pepper powdered, two drams ; mix thefe well together 
and divide the powder into four dofes, one of which mutt 
be taken every morning fafting, for four fucceffive morn- 
ings, in half a pint of warm cow’s milk. After thefe 
four dofes are taken, the patient muf go into the cold 
bath, or a cold fpring or river, every morming fafting, 
for a month. He muit be dipt all over, but not ftay in 
{with his head above water) longer than half a minute, 
if the water be very cold. -After this he muit go in three 
times a week for a fortnight longer, 

N, B. The lichen is a very common herb, and grows 
penerally in fandy and barren foils all over England; 

‘ the 
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the right time to gather it js inthe months of O&obet 
and. November. Tart . = Ns 

- The falt water is fo well:known:a remedy that none: 
fhould neglect itwho'can come iat it, © 


Take three quarters of an-ounce of fena, halfan-ounce: — 
of flour of fulphur, two drams of ginger, half a dram of. | 
faffron: powdered, and mixed with four. ounces of honey.. 
Take the quantity of a nutmeg night and morning. 


| An Eleftuary for a Ciugh. 
. "Take oil. of fweet almonds. and. fyrup of violets, of 
¢ach three ounces ; mix and make anelectuary. Take 4. 
tee-{poonful. now. and then.. ak ; 


| o” : For Floarfene[s. arly 
* ‘Take'a quart of Peninyroyal-water,. and an’ ounce and 


three quarters of Spaniih’ liquorice, and fimmer it over 
the fire. Take a fpoonful often, : % 


A Ponder for thé Teeth. 

Take pumice-ftone. and cuttle-fith bone,. ofeach an 
ounce; tartar-of vitriol and mattic,. of each two drams ;. 
mufk a fcruple, and oil-of Rhodium three drops; mixall' | 
isto a fine powder, . and ftop it clofe in a’phial-for ufe. 
~ Put a‘ piece of falt petre, about as bie-as a horfe-bean,. 
#0 the teeth or gums,. and it willcure the tooth-ach. - 


To defry Warts or Corus. | 


- 


Rub them with the juice of houfeleak. and felendine- 
“twice a day for 2 week,. and you may depend on. getting, 
rid of them. If the corns are firft cut as clofe as the pers 
fon can bear, they will be. the fooner deftroyed,... 


A 
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ROR ere ce ROHS xocancns 
¢ H A Po vil. 


¢ ontaining. @ curious Colleétion of m spells 
‘neous Articles, with Direétions for the 
| Management of Poultry. 


‘A good Cement: for: Chinas. 


é AKE the whites of two eggs, half ait ohnee-of 
quick lime beaten to powder, a dram of the pow- 
der of burnt flint, and the like quantity of Gum fanda~ _ 
rach ; temper them well together, and add, for the bet- 
ter moiftening, a little lime-juice, and with a feather 
anoint the edges of the broken. vellels, and. clap the: 
pieces together by.a warm fire; and if your hand be: ftea~ | 


w the fracture will-hardly be difcerned. 


‘Do make eee 


Take three ounces of falt-petre, put it toa pint and. | 
half of fair water, fet it on the fire in a kettle or pan to. 
heattill the falt-petre be diflolved; then take a quire of 
fmooth brown paper, arid put it in fheet by fheet into 
the hot water till they are wet through; then lay them 
on a clean flour or grafs to dry. . Put.a piece in your tin- 
der-box: it will catch like wild fire, and by this you 
may fave your linnen rags. 


To take Stains at Ink, Fruit, ee. ont eof Linnén, 
Take powder of allum halfan ounce, juice of houfe- 
leek or fengreen two ounces, and apply them (the allum 
being difip ved): very hot, and the butinefs will be done. 


To clean Scarlet that. is foiled’ ov grey. 


Take two ounces of white tartar, beat it fine and heat 
ivover 2 firein a pint of fair water till it be thoroughly 
| : diflolved 


o 
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diffolved and very hot; then, fuffering it to cool a little, 
take an indifferent hard bruth and dip into it, rubbing it 
lightly over with the fame, and by fo doing it will, ina 
fhort time, return toitsfirftcolour, 


To take Spots out of Linen or Woollen if coloured. 
Take two fpoonfuls of lemon-juice, and one {poonful 


of onion. juice; warm them over the fire, and wath the 


{pots often and they wall difappear. 
Jo clean Ribbons, Grew 

Sprinkle them with fair water and fmooth them out 5 
then lay them on’a carpet or clean cloth, and having 
made a.thin lather of Caftile foap, rub. them ‘gently, 
with a brufh or fine woolen cloth; then have ready fome 
water in which allum.and white tartar have been diffolv- 
ed, and rub them till you fee them clean, aud their co-. 
lour will be fixed from further fading ; but they muft be 
dried in the fhade, and fmoothed with a glafs or fleek- 
ftone. ! St G 
Tokeep Arms and other poliked Metal from Rujt. 
_ Take an ounce of camphire and two. pounds of hog’s 
lard, diffolve them together and take off the fcum, mix as 
much black-lead as will bring it toan iron colour. Rub 
your arms, &c. with this, and let it lie on twenty-four 
hours; then clean them with a linen cloth and they will 
keep clean many months. a ; 


To cure amufty Pipe, Hogfbead, or other Wine Veffel. 

' Apply the foft part of a new wheaten or houfhold loaf 
to the bung-hole, and let it remain there five, fix, or fe- 
ven days, which will certainly take away the mutt. 


To kill Rats and Mice. | 
Take oatmeal and powdered glafs only, or mix them 


with frefh butter, and lay where they come ; or filings 


of iron mixed with oatmeal,’ or with dough or oatmeal- 
flour, and lay where they come. e- 
“ra 6 


« 
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Zo keep Linén without ufing from Damage many Years, 

_ Having wafhed arid well dried your linen in the 
fun, fold it up, and featter in the foldings the powder 
of cedar be ee Sa perfumed your cheft with 
ftorax; By which meds not only dampnels is pres 
yented. butéven worms, moths, &¢.. 


 Pocléan Gold avd Silver Lact. 


_ | Lay it'as fittooth as may be upon adry woollen cloth, 
‘then burn allum and beat it to powder and fift it thro” 


a very fire fieve ; then, with a ‘clean'comb brufh rub 
it pently over the lace, and turn it Often, and'the end 


_ * owilkbe antwered. 


2) byexeellent abaty to clean Phite 
~ Put your plate in fothe ftrong lee made of pearl athes, | 


- wherein half an ounce of cream. of tartar, and the like 
gunn of alluim has been diffolved ; fer it over the 


ite, and Jet it boil five or fix minutes; then take out 
your plate, let it dry either in the fin or by the fire, 
and afterwards tub it with a foft leather and afhes, or 
burnt wheat firaw.; by this means the plate looks like 


ew, and will remain {6 a long’ tinie. © 


The belt Method of cleaning any Kink of Glafs. 
. Firft rub the: glafé well with fnuffs of candles, clean 


- it well from this, and rub it welloover with good foft 


white lead. You are to rub laftly with bulk leather, 
and your work will look very beautiful, = |. 
To make an excellent liquid Blacking. | i 
Mix a fufficient quantity of good lamp black with an 
egg to give a good black, then take a piece of fponge, - 
dipit therein and rvb over your fhoes very thin ;, when 
dry rub them with a {tiff bruth, and they will look very. 
beautiful. “Take care to clean your thoes.well front 
the dirtfirl, 505 o een FS Reh Gin 
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The following choice and valluable Secret for feeding a Cock 
four Days before Fighting, was communicated to James 
M’Donald, M.D. by a noble Lord; by which vemarkaq 

_ ble and valuable Method of feeding, it appears that 

_ Ninety-three Battles have been won out of a Hundred. . 

Dovst not, fays.our noble author, but you have 

taken care, asa battle is at hand, to purge your cock 

of his grofs feeding. I fuppofe the time no longer than 

four days hefore you intend him to try his fortune in 
the pit, therefore, Ay 

. The firft day, at fun-rifing, give three. ounces of 

bread cut in {mall {quares, made in the following man< 

ner, viz. Millet-feed and rice, of each half a pound, 

«rind thefe to a fine powder, then add four ounces of 

_ French barley.and the like quantity of vetches, ground 
to.a fine powder, mix them together and fift them 
through a fine fieve. ‘This flour you are to wet with 
found ftrong drink, after haying tinQured it of a high 
colour with cochineal; add to the whole the. white of 
- three eggs, and white and yolk of a fourth; makeup 

the dough in one loaf, and bake it four hours in a 

flow oven: two days after baking it will be fit for ufe. 
Firft day at-noon give bruifed millet-feed and rice ia 

equal quantities, abouta common {poonful. gi 
‘Firft day at night, about funsiet, give the, fame 
quantityof bread as in the morning. . | 
Second day inthe morning, give half the quantity 
of bread, and one ounce of the millet-feed and rice, 
brutfed as before.. 7 LER SOG eid AN OS 1H 
Second day at noon, give two ounces of the bread 
alone, cut in fquare pieces. Give the fame at night. 
Third day in the morning give two ounces of the 
bread, and ‘one ounce of the bruifed rice and millet.” 
Third day at noon, if the cock takes to the rice and 
millet, let him have a heaped fpoonful; if riot, give 
res one ounce of the bread, anda little of the bruifed 
feed. tee aaah Sls Pure % rhe 
‘Third day at night, give him about an ounce. of 
Nein ; ’ fheep’s 
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fheep’s heart, well boiled, and cat : very {mall, mixed 
with about an ounce of the bread. 

Fourth day in the morning, give about an ‘ounce of 
the bread alone. 

Fourth day at noon, give one ounce of the bread and 
half an ounce of the bruifed feeds. 

Fourth day at night, give an ounce of the bread; 
and a very little of the heart. 

Fifth day inthe morning, which I fuppofe the day 
for fighting, about five o’clock give half an ounce of 
the French barley, grofly bruifed. 

About ten in the morning, provided the! ‘cock does 
not fight till the afternon (if he fights in the morning 
this to be omitted) give half an ounce of the bread ; 
cut fmall. 

A few minutes before you bring him to the pit, -g ‘give 
him twenty or thirty millet feeds, fteeped in fherry, 
and rub and: moiften his mouth with a rag dipped in 
fherry and a few drops of vinegar, immediately before 
he faces his antagoniit. 

The cock is to have no water the four days before 
fighting but what is feented with mutk, and pleaty of 
balm leaves fteeped init. 

If you bath his head now #10 then with old verjuice, 
milk warm, it will do much good. 

It has béen obferved, that the water which comes: 
from chaik- or lime frone;, ig far the beft far game 
fowls during the firft month of feeding. 


DiveHions for Mahaaidie nd Breeding Poultry to the bap b 
Ad vantage. 


AKE particular care to keep your hen-rooft quite 
clean ; do not chufe too large a breed, they gene- 
rally eat courfe. You may keep fix hens toa cock. When 
fowlsare near laying, give them whole rice, or nettle+ 
feed mixed with bran and bread, worked into a pafte. 
In order to make your fowls familiar feed them always 
in one place, and at articular hours. 
’ "Fake care to keep chem ae from yermin ; contrive 
your 
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your perches not to be over one another, nor over the . 
nefts, which always take care to keep clean ftraw in. 

‘When you defign to fit a hen, as you will know 
the time by her clucking, do not put above ten under,’ 
her. Marchis reckoned good month to fit'a hen in, , 
but if they are well fed they willday many eggs and fit 
at any time.’ +3 Ne i. | 

‘Wherever poultry is kept all kinds of vermin, natus 
rally come. It would be well. to fow wormwood and 
rue about the places you keep them.in, they will refort: 
to it when not well, and it well help to deftroy fleas.. 
You may alfo boil wormwood and fprinkle the floor. 

As to rats, mice, &c. traps fhould be fet for them,, 
or you will never have any fuceefS. =). | hit 


mal 


DUCKS ufually begin to lay in Februaty: if your 
gardener is diligent in picking up {nails, grubs, cater- 
pillars, worms, and other infe&ts, and lay them in one 
place, it will make your ducks familiar, and is the beft 
food youcan give them. Parfley fown about the ponds 
or rivers they ufe gives their flefh a pleafant tafte. Be 
fure to have a place for them to retire toat night. Par- 
tition off their nefts and make them as nigh the water 
as poflible, and always feed them there, it will make - 
them love home, being of a roaming nature... Their 
_ eggs fhould be taken away “till they are inclined to fit; — 
it is beft to let every duck fit upon her own eggs, the: 
fame by fowls. a ait 


GEESE are attended with but little trouble, but 
they fpoil a deal of grafs, no creature being fond of. 
eating afterthem. When the goflings are hatched, 
“Jet them be kept within doors. Lettice-leaves, and _ 
peafe boiled in milk is very good food for them. When. 
_ zhey are about to lay, drive them to. their nefts and. 


_. fhut them up, and fir every goofe' with its own eggs, | 


always feeding them at one place and at ftated times. : 
Pheywwill feed upon all forts of grain and grafs. You. 
may gather acorns, parboil them in ale and it will fat- 
ten them furprifingly. 7 
re Ue TUR- 
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~ "TURKEYS require more trouble to bring up tha 
common poultry: the hen ‘will lay ’till fhe is five years 
old. Bs fure always tofeed them near the place where 
youintend they fhould-Jay. -They fhould be fed four 
‘or five times a day, beirig great devourers; and when 
they are fitting, muft have plenty of victuals before 
them, and bekept very warm. ‘To fatten them, you 
amuft give them. barley and oats foaked, for the firft 
fortnight. Cram them as you do capons.. 


- PIDGEONSS, if you chnfe to keep phembs Baa 
hurtful to your neighbours) take care to feed them well, 
oryou will lofe themall: they are great devourers, and 
.,yield but little profit... ‘Their nefts.fhould be made pri- 
vate and feparate, or they will always difturb one anos 
ther. Be fure to keep their houfe clean, and lay fome 
sncee Sed amongft their food, they are great lovers: 


TAME RABBITS are very fertile, bringing forah 
every month: as {oon as they have kindled, put them. 
to the buck, or elfe they will defroy their young. 
The beft food for them is the fweeteft fhorteft hay, 
oats and bran, marfh-mallows, fow-thiftle, parfley, 
cabbage leaves, clover-grafs, &c.. always.frefh. If you: 
do not keep them clean they will-poifon themfelyes and: 
the perfon that: looks'after them.. 


CAPOQONS. To cram and feed capons the beft way,. 
is to take barley-meal reafonably fitted, and mix it with 
new milk; make it intoa good ftiff dough, then make 
- it into Jong crams or rolls, thick in the middle, and 
{mall at each end ;. then wet them in. luke-warm milk,. 
and give the capon:a full gorge three times:a day, and. 
he will, in two or three weeks,. be fufficiently. fat. . 


. The pipin poultry, is a white thin f{cale growing on: 
the tip of the tongue, which will prevent them from 
feeding ; it is eafy difcerned, and proceeds generally 
from drinking puddle-water, or want of water, or eat- 
1 3 xeon . mg. 
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ing filthy meat. The cure is to pull the fcale off with 
your nail, and rub the tongue with falt. A Bo 


|, The fox tnt poulery cometh with eating. too much 
Phoift meat. ‘The cure is to give them peafé and bran 


Af your poultry be much troubled with lice, (as fs 
€ommon, proceeding from corrupt food, want of 
_ bathing in farid, afhes, or the like) take pepper, beaten 
Snail and mixed with warm water; wafh your poultry 
with this, and it will deftroy al yérmin. 


7 ? 


_To ieveht hens feta eating thelr egps, Tay # plete 

of chalk, fhaped like an egg, at which Pike wil oft 
be pecking, and lofing her labour, the will refrain. 

"TF you feed your hens often ‘with toaft taken out of 
ate, with boiled barley, or fith, they will lay often, 
and.all the winter. SNe pe 
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“TRAVELLING FARRIER. 
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: | Rules to be obferved in buying a Horfe. » sah ‘ 
T F you meet with a Horfé that is pleafing to your 
i. fight, don’t be fo much in love with him 4s to buy 
him before you ride-him, for he may ftumble and ftart 


_ though ever fo handfome to lookon. Examine ftrifly | 


his teeth, his eyes, his legsand hiswind. = 

|. As to age; almoft every body knows or prétends to 
know it, tho’ dealers prattice a cheat in burning horfes 
reeth, after cutting, them with a graver, which makes 
the mark appear fomething like’a true one 5 yet this is 
‘difcoverable. To jadge of his age ‘truely, with your 
finger and thumb raife his upper lip; and if his teeth 
fhut clofe he is young; butifthey point forward, and» 


"the upper and under edges don’t meet even, heis old; — ° 


and the longer his teeth are (the gums being dry and 
sav alien them, looking yellow and rufty) the older 
he Tasyei ; thane LOSES ROG 
The eyes oftener deceive than any other parts of a — 
--horfe, therefore be carefulto obferve them in the light ; 
af they are lively and clear, and you can fee to the bot~ 
- Rom, and your faceis releGed from thence, myles 
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from the furface of the eye, they are good; but if muds 
dy, cloudy, or coal black, they are bad. . 
“ TF his knees are riot broke, snor ftdnd ‘bending’ and 
trembling forward, (which iscalled knuckling) his legs - 
may be good; but ifthe fteps fhort, and ‘digs his toes 
in the ground, you may conclude he is foundered, or 
the back finew contracted. “Ses “7 serie 

As to a horfe’s wind, it is eafily judged of in fome 
cafes, and but with difficulty in others;:if his:flanks 
beat even and flow, his wind’ may be good ;. but if 
they heave double and irregular, or Bishascihe noftrils 
as if he had juft been galloping, they- are figns of a 
broken wind. — on 

Acfaddle, horfefKould havethin-fhoulders,, flat chéeft, 
avid his fore feerthould ftand“boldly forward and even, 
and his neck rife femicircular; if a horfe rides clean,. 
it is a good fign he moves well upon his limbs; if he 
erots well down hill he will do it any where. : ee) 

Next things to be confidered is his biting, kicking, 
ftopping and ftarting ;.a -horfe may be found though 
guilty of all, which you cannot difcoyer by looking 
onhim, fo Irefer you'to hiskeeper. | 

Of the Splint, Spavin, and Windgall. 

’ When you are buying, .it-is common for the owner 
«oday, that.his.horfe has neither fplint,.{pavin, nor 
avindgal. . ey 3 Bate dietnsd ‘cuit: gh word 
..dhe-fplint is.a fixed callous excrefcence;: or hard 
knob, .growing upon.the flatofithe in or out-fide,. and 
fometimes both, of the fhank bone, a little under, and 
not far from the knee, and may be feen.and felt. 

The {pavin is of the fame nature, and appears:in the 
dike manner on the jhank bone behind, not far below. 


“the hough. Psi diebedaceie 
|... The windgals are feveral little {wellings. juft. above 
the fetlock-joints of aJ} the four legs; they feem, on 
feeling, to be full.of wind-or jelly, but.they.never lame 
\.a horfe, the fplint.and{pavin alwaysdo :. they all three . 
proceed from one and the Jame caufe, which is hard 
a" th ba gE ae riding, 
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viding, trayelling too long a journey in one day, of 
‘Carrying too great weight when young. a: 


To difcover a fumbling Horfe. if? 
_ If you are granted the liberty of trying before you 
buy, mount him at the ftable ieee abe -he flands ; 
Jet him neither feel your fpurs nor fee your whip ; keep 
yourfelf in a profound calm in mounting, and when 
you are feated, go gently off with a loofe reign, which 
will make him carelefs, and if he isa ftumbler, he will 
difcover himfelf in a very little way. The beft horfe 
may ftumble, but if he fprings out when he fumbles, 
asif he feared your whip and fpur, you may juftly fuf- 
pect him to be an old offender. A man fhould never 
itrike a horfe for ftumbling or flarting: the proyoca- 
tion is great, but the fright of correétion makes him 
worte. | | At 4 | 

Dirveéions for fetting out on a Fourney. 

When you intend to travel, Jet your horfe’s feet be 
examined two or three days before you fet our, to fee 
that his fhoes are all faft and fit eafy on his feet, for on 
that depends the pleafure and fafety of your journey. 

If he cuts either before or behind, fee that his fhoes 
donot ftand out with an edge beyond the hoof, and 
fee] that the clenches lie clofe ; but if his cutting pros 
ceeds from his crofling his legs in his trot, which is 
called interfering, it is natural, and can only be help= 
Cds Hiptie With. Cares iar ct, dn ect thd ca Bien 

| oy 2 ; 
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Of Lamene[s, with the Cure. aie 


If you obferye him, as he ftands in the ftable, to 
pont one foot more forward than the other, before or 
ehind, feeming to bear no weighron it, ‘you may with 
reafon, conclude he is not eafy: if the fhoe is the caufe, 
the farrier can remove it prefently; but if hurt by 
fome unknown accident, and the foot is hot, make a 
pultice of turnips boiled tender, and chopped up with _ 
-¢wo or three ounces of hog’s-lard or butter, firft {queez- 


ing 
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ing out the water. Put this pultice into a cloth, aid 
tie his foot in it-all'‘night, as hot as you-can. . 

When the farrier comes to take off his fhoe.in the: | 
morning, he wall find the hoof cut foft and eafy, fo that 
he will 1oon. difcover, in pareing, whether he 1s prick’d 
or bruifed.. If only bruifed,. the next pultice will cure 
him. If prick’d, or wounded to the quick by any other 
means, open.the hole with a pen-knife,. and drop a lit- 
tle diachylon or melilot, through a pair of warm tongs,. 
into the hole to. fuck out the gravel (but the horfe oint- 
ment is beft) cover. it clofe with dry tow,. faitened in 
with fplinters, and put his foot in a hot.pultice, as be- 
fore. Repeat this for two nights and it will cure, if-you- 
have ‘not been too free with your pen-knife.. Sn 

All cuts, treads. and bruifes may be cured by the tur= 
nip pultice, not only fooneft and fafeit, but without leav- 
ang the-leaft mark belrind.. ; 


The Horfe Ointment... 


‘Take a clean pipkin that holds about.a:quart,.andsput® 
in a piece of yellow rofin, about the bignefs,of a {mall 
hen’s egg ; let. it melt over'a middling fire, and then © 

‘put in the fame quantity. of bees-wax ;. when that is 
melted, diffolve in two ounces of-hogs-lard ; then put in 
two ounces of honey, when that is diffolved, put in half 
a pound of common’ turpentine ; keep it gently boiling, 
and conftantly ftirring with a.ftick ;, when the turpentine 

-is diffolved, put in two ounces of verdigreafe finely pow- 
dered ; before you put ‘in the verdigreafe, take off the. 
pipkin, or it will rife into the fire ina moment: fet it 
on. again, and give it two or three boils up, nd ftrain: 
it through a courfe fieve into a clean veffel for ufe,. and 
throw. away-the.dregs. | . 
This is an extraordinary ointment for. @ wound or 
brnife in flefh.or hoof, broken knees, galled backs, bites, 
cracked heels,. mallanders,. or. when you geld.a horfe,.to 
heal and keep away the flies :. nothing takes fireoutofa ~ 


burn.or fcald in human fleth fo foon, 


eee 
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| Of fivelled ov crack'd Heels, avith.the Cure. 


Tf, on a journey, your horfe’s legs and heels fwell 
and crack, and become ftiff and fore, fo that he can 
hardly be got out of the ftable in a morning, and per- 

haps fig not lie down all night; you may travel on, 
but walk him for the firft mile or two very gently, till — 
the {welling falls, and he begins to feel hislegs.. 

-When you come in at night, wath his fore leges with 
warm foft water and a-great deal of foap; then prepare 
. the before-mentioned. pultice, and tie it on hot, and let 
~ itremain all night. Feed him as ufual, and offer him 
warm water in the ftable. -About three -or four hours 
after he is put up and fed, give him a ball made thus, - 

Take half an ounce of Ethiops mineral, the fame 
quantity of balfam of fulphur terib. the fame of diapen- 
te, or powdered annifeeds, mix them and make it into 
a ball with honey or treacle. You may give him a pint - 
of warm ale after it. Pashto saith ik 

Do not ftir him out of the ftable on any account what- 
ever, till. you mount him the next morning to proceed — 
on your journey, and give him a draught of warm water 
inthe ftable before you fet out (it being very proper or 
account of the ball). When you are on the road, he 
may drink cold water as ufual. a Re! 

The next night, omit the ball but continue the pultice, 

The third night give the fecond ball. mp3) 

The fifth night, give the third ball, continuing the 
pultice till his heels are well. If you can get no turnips, 
lettice, cabbage, mallow-leaves, turnip-tops, or no fuch 
fort of pulticeing, then melt hogs-lard, butter, or kite 
chen greafe in a faucepan, and with a rabbit’s foot, or a 
tag, greafe his heels with it very hot. pia 

A day or two after, take a pint of blood from his 
~ neck, st . ¢ Ninian 

If he is a young horfe and the diftemper new, you will 
fee no moreof it; butif he is old, and has had it along — 
time on him, it will require farther sepetition. During 
this opperation, you muft not gallop on the road, but 
ride moderately, for fweating wallretard the cure. ea 

An . 4 mu. 
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mutt alfo confider , that wet weather, and wet t roads are 
by no means proper for thisregimen, | ~~ 3 


i the Mallander, Sellender, and fore Back, ‘with the Gite 


~The Mallander is a crack in the bend of the’ knée; it 
 @ozesa fharp humour like that at the heels or frufh ; the 
~ horfe cannot ftep out without danger of tearing it wider 5 
itis fo painful, it takes away his belly, it makes him 
‘ep fhort and ftumble much. | 

The Sellender is a-crack in the bend of the hough. 
The fame method as direfted for cracked heels will cure 
them both. © 
~~ ‘Tf'the horfe’s back is bruifed’ and felled, occafioned. 
by the faddle, a: oreaty difh-clout laid on hot, and a 


cloth over that, bound on a quarter of an hour witha 


furcingle, ‘and repeated once or twice, will fink it flat. 
Tfit is flight, wath it with .a little ‘water and falt only ; 
but you muft have the faddie altered, that it may not 
prefs upon the Saeed Patt fora fecorid bruife will be 
‘worte than the firit. 


# Addie for W Mile 


Tietié it be a flanding rule to water on’ the road before 
youarrive at the baiting place, let it'be noon or night : 


if there be no water.on the way, do’not, when once your- 


horfe has entered the fable, fuffer any man to lead him 


out to a river or horfe-pond, to wath his legs or drink, 


_ but give him warm water in the houfe. 
' If you'ride moderately, you may let your horfe drink 


at any time; he will take no harm, but always tefreth ’ 


himfelf: but if he has been. long without water, and is 


hot; he will then over drink himfelf, and it may fpoil 


him: becaufe'a load of cold’ water, greedily fwallowed, 
while.he is hot, will certainly chill and deaden the tone 
of the ftomach ; but two or three fwallows are really ne- 
.eeffary to cool “hes mouth, and ple be allowed him at 
_ AXy’ tine on the road. 


cf the' Surfeit, ie Coat, avi 1 Hids-bound, and, the Care. 
If you ride hard, and goin hot, your horfe will be 


off his onatns a ‘then i is your time to guard againft a fur-. 


feit, 


os 
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feit, which is always attended with the greafe, the far- 
cy or both; the fymptoms are the flaring of the coat and 
» hide-bound. cs . 

' The ftaring of the coat will appear the very next morn 
ing. ‘To prevent which, as’ foon as you difmount, rub 


_ him well, cover him, pick his feet, throw a handful or 


two of beans before him, and litter him deep, ‘Then 

boil for him the following cordial. — 4 

_. Take a quart of ale, and boil in it half a pound of | 
annifeeds, pour it upon half a pound of honey, into a 

bowl; brew it about till it is almoft as cool as blood; 

then give it him with a horn, feeds and all, 

Keep him warm cloathed, and feed him as ufual: 
Give him warm water that night and next morning: a 
math would do much good that night. And, leit the 
cordial fhould not be quite fufficient to carry off the fur- 
feit, give him, three or four hours afterwards, one of . 
thofe balls directed in page 87. Re 7 
-- You may wath his legs with difh-water, or foapand | 
water, as hot as you can bear your hand in it, and by 
no means take him out of the flable that night. Greate 
his hoofs, and ftop his feet with the following ball, and. 
always avoid the ftuffing made by hoftlers, of cow-dung, 
clay andurine, it benumbs the feet to fuch a deguee that 
the horfe fumbles and fteps fhort for two or three milesg 

till he gets warm and feels his feet. 


r 1A ftuffine for the Feet. a ok 
_ Take two or three handfuls of bran, put it into a 
fmall faucepan, with as much greafe of any kind as will 
moiften it; make it hot, and ftop his fore feet. Cover — 
it with a little tow or ftraw, and puta couple of fplin- — 
ters over it, to keep itin all night. This you may do, 
on yeur journey, every night in fummer, but it is not 
neceflary in winter, or when the roads are full of water.” 


For the Shoulder-Nip. 
If your horfe fhould ftrain his fhoulder, or what is 


. called fhoulder-flip, mix two ounces of oil of {pike with - 


ene ounce of oil of fwallows, and rub a little of it with 
ic a BES Maas oo Vine 2 ase yous: 
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hand, all over his fhoulder. ‘Then bleed him in the 
plait vein, and let him refit two days, If it is but a - 
flight ftrain, this may cure it; but if he continues lame, 
you muft put a round rowel, to draw away the humourss 
about two inches below the point of his fhoulder; in do- 

- ing which, let the farrier take care to keep off the plait 
vein, for if that is wounded, itis a chance if it does not 
ftrike into his body and mortify ; I have known feveral 
die that way. You muft let him reft two days, at leaft, 
after he is roweled, till it digefts and runs; then you 

may travel on very flowly, and he will grow well on the 
road. ‘Turn the rowel every morning after it runs. 


- a 1 


For a Glap in the back Sinéw. ba ea 


"bo know this from the fhoulder-flip, obferve that, if — 
it is in his fhoulder, he will draw his toe cn the round 
as he walks. _ If in the back finew, he will lift it up and 
ftep fhort, though quite lame. The ftrain in the back 
finew is much more frequent than “the other, and may 
be very eafily cured by the following fimple method. 
‘Take a {poonful or two of hogs-lard, or rather goofe- 
ereafe, melt it ina faucepan and rub it into the back _ 
yinew very hot, from the bend of the knee to the fetlock ; 
then make the turnip pultice, as before diretted, and tie 
it on hot from the fetlock to ‘above the knee, and let it - 
remain all night: take it off in the morning and apply.a 
_ frefh one. At night do the fame; two or three of thefe 
pultices will cure it, if it is new. and five or fix will cure 
an old one. ‘The fame pultice will alfo cure the fetlock 
ofa horfe that is haltar-caft, by repeating it often.- 
If your horfe happens to get a ftrain in the back finew 
on a journey, and is a valuable horfe, never hazzard his 
growing worfe by prefling him on, but rather leave him 
to the care of fome. honeft farmer. : 


weet | OF Golds, &¢. Ee 
| You may know if ‘yout horfe has got cold by.a running 
at his eyes and noftrils.. There isa practiceitoo much in 
ufe, which feldom fails of giving a horfe cold, which is, 


taking-him out of a warm itable, and riding him into a 
3) Ag river 
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siver or horfe-pond at an unfeafonable hour. A horfe . 
fhould never be taken out of the ftable after you go in, 
in the evening, till you mount him next morning to pro- 
ceed on yourjourney, unlefs you ftay feveral days in the 
place. If he has a cold, ufe the annifeed cordial, be- 
fore-mentioned, and take a little blood from the thigh 
vein; ~cloath him waritier than ufual, and repeat this for 
a day or two, taking proper care of him, and it will 
grow well, mae eae | 


For a Cough. 


If you find your horfe cough, take a pint of blood 
from his neck in the morning, (he will travei for all 
that, if you do not exceed it) and at noon give him an 
additional feed, to make amends for his lofs of blood. 
At night give’ him a mafh above his ufual allowance. 
The next night give him the annifeed cordial, as before, 
If his cough continues bad, in about three days take an- 
other pint of blood from his neck, and to keep it off his . 
lungs, give him, the lait thing at night, an ounce of 
liquorice-powder, a fpoonful of fweet oil, an ounce of 
fEthiops mineral, and half an ounce of balfam. of ful-: 
phar, made into-a ball with a little honey. Cloath and 
keep him warm, and repeat it the next night, which 
will be fufficient to cure it if frefh contracted. Seats 3 

You may feel between his jaws, and if his kernels are 
{welled, don’t let them be cut out with a pair of red hot 
{ciffars (which is a practice with fome) but diffolve them 
with two or three, or more turnip poultices, and con- 
tinue the annifeed cordial till he is well. | : 

If the cold falls in his eyes, which it fometimes will, 
and is difcoverable by a running, or thick glare upon 
them, put your hand to his noftrils, and if you find his 
breath hotter than ufual, it will be neceflary to take a 
‘Jittle blood from his neck. It is an idle notion to think 
that bleeding in the dock or thigh vein is beft for the 
eyes, (as is commonly faid) for it is certain, the nearer 
you bleed to the agrieved: part, the fooner it will be 
cooled and relieved. g ‘ 

It is a common thing with fome farriers to take two, 
three, or four quarts from a horfe atone time; by which 

Bio TR er ete | meas 
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means he is robhed of more animal fpirits than can be . 
reftored to him in along time, without much reft and 
high feeding, the latter of which is diametrically oppo- 
fite to the cure. "Fherefore, a pint or quart at moft, 
unlefs it.is very thick and hot, will be fufficient. It is 
more fafe to take a gallon at-five or fix bleedings, than 
two quarts at once. Always bleed by meafure, in a 
pint or quart pot ; for when you bleed at random on the 
ground, you never know what quantity you take, nor 

what quality the blood is of. From fuch violent me- — 
thods, practiced by ignorance, proceed the death of half 
the horfes in the nation. f LAS VE 


For Cold, &¥c. in thé Eyes. 

After you have taken a pint of blood (which is enough 
for the firft time) get a quartern loaf, hot out’ of the 
woven, cut off al) the cruft, and put the foft infide into a 
linen bag, large encugh to cover his forehead and tem- 
ples ;. prefs it Hat, and bind it on by way of pultice, as 
hot as may be without fcalding ; at the fame time faften 
fomething of a cloth about his neck, to keep his throat 
warm, — Let the poultice. ftay on till it is almoft cold, 
and repeat it once or twice; then prepare the following 
€ye-water, ; ¥ 

Take half a pint of fpring water, put into it one dram 
of finely- prepared tutty, one dram of white fugar-candy, 
powdered, and halfa dram of fugar of lead. Put a drop 
into each eye, morning and evening, with.a feather, 

Never blow any powders into the eyes, but always 
ufe liquids. The next day, if there 1s occafion, repeat 
the pultice. Ifyou cannot always get a hot loaf, make 
a pultice of bread boiled in milk, and continue the eye- 
- water every day.’ You may ufe the turnip pultice, but. . 
you muft not put any greafe intoit. Never let any oilor 
greafe come near the eyes — eae . 

If a film grows over the eye, put a fcruple of white . 


_. Vitriol, and a feruple of roach-allum, both finely pow- 


dered, into half a quartern of {pring water, and with 

a feather, put a drop into each eye every morning and 

evening, and it will eat it off in three or four days. By 

no means be prevail on to blow flint and glafs ease | 
| Othe, € 
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ed together into the eyes; becaufe.the fharp points of , 
the glafs wound all .the tender blood veflels,. and caufe 
ap inexpreffible painful inflammation. 
Gelding and docking are but little helps to had eyesi 
Bliflering the:temples, cutting out the haws, and taking 
up the veins, weaken ie an Vag and haften blindnefs. 


- DiveHtions for Fading’: 


When you oh the day’s journey, fill your | “horfe’s bel- 
ly as foon as you can, that he may go to reft, and he 
will be the frefher for it in the morning. Give two or’ | 
three {mall feeds in ftead of a es one, too much ag 
ence may cloy him. 


Pm ae. 4 Cuvitial if faint on the Road. 


Tf you perceive your horfe travel faintly, give him a: 
pint of warm ale, with a quartern of brandy, rum, or 
gin in it, or an ounce of diapente in it: the diapente 
will comfort his bowels, drive out cold and wind,. and: 
may eau him.to carry: his food longer. 


_ For the Gripes. 


If your hort 3 is taken with the gripes, wk you will 
know by his often looking towards his flanks,- and can- 
not keep upon his legs,. ae rolls and beats himfelf a- 
‘bout, feeming (as undoubtedly he is) in very great mife~ 
ty. The farrier (after he has ‘bled him) will bring you 
a pint of beef brine, mixed. with a quart of the grounds: 
of ftale beer, to drench. him with; thena glyfter or the 
fame, and if that don’t cure him, adieu. Nothing but 
a horfe could live, after. having. fuch.a.compofition forced 
into his ftomach.. 

Do noe bleed him, unlefs his breath is very hot,. but. 
- cloath him warm immediately, and give him halfa pint 
of brandy, with as much {weet oil mixed ; ;. then trot aun 
about till he is a little warm. 

‘If this does not do, boil an ounce of beaten pepper in 

a quart of milk, put half a pound of butter and two or 
three ounces of {alt into.a bowl or -bafon and brew them 
together; giveit rather watmer than ufual: It will ire 

‘ iy 
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_, him in about half an hours and perhaps remove the fit 5 
~1f it does not, omit half the pepper, and give the fame 
by way of glyfter, adding, as it cools, the yolks of four. 
eges. If this has the defired effect, nurfe him up till he 

gets ftrength again ; but if neither will do, 

Boil a pound of annifeeds in two quarts of ale, brew 
it upon a pound of honey ; when it is almoft cool enough, 
put in two ounces ef diafcodium, and give it, with a 
horn, at three dofes, allowing: about half.an hour be- 
tween each dofe. If his fit abates, give him time to re- 
cover himéelf. ee 
. If all this does not give him eafe, and you have a fuf- 
picion that he has worms or botts in his guts (which may 
be the caufe, for they fometimes faften in the pafflage 
from the ftomach into the great gut, and ftop it, fo tore 
ment him till he dies) then give him two ounces of 


-  Z2thiops mineral, made* into a ball, with an ounce of 


.the powder of annifeeds and a fpoonful of honey. You ~ 
_muit not give this to a mare with foal. You may like- 
wife bleed him in the roof of the mouth. f ) 


| Of the Staggars. 3 
If you let your horfe ftand too long without exercife, 
it will fill his belly too full of meat, and his veins too full 
of blood. From which proceed the ftlaggars, and many 
other diflempers.. ‘The cure is to bleed and purge. 


| A Purge. Taine 

Aloes an ounce, jallap two or three drams, oil of 

cloves ten drops, made intoa ball with honey. Let him 

not touch cold water ‘within or without till the day after 

it has done working ; but you cannot give him too muck 
warm water. ' Bes. 


To ftop violent Purging. 

When a purge works too Jong upon a horfe, which 
will weaken him too much, give him an ounce of 
venice treacle ina pint of warm ale, and repeat it, if 
needful, toblunt the force of the aloes. a ot 
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Work to be done in the FLOWER GARDEN. ~ 


Tae is the proper time for planting roots of 
T 8 the ranunculus; the-foil fhould be rich and 
8 fandy, and they fhould be ah at leaft 
soooreeortts three inches deep. 
‘As the wind and froft are very prejudicial to carnas 
tions and auriculas, they fhould now be kept covered. 
Anemonies fhould be planted in beds of fine earth ¢ 
no dung muft be ufed in planting them. Remember 
that the roots of the anemony fhould be taken up about 
the end of snes or beginning of July. 


oc00¢ 


TheFruir GARDEN. =” 
The pruning of pears, vines, and plumbs, is the 
chief employment of this month. 
The winter pruning of the vine ( which requires a 
firt, fecond, third, and fometimes a fourth pruning y 
3 thould 


- 
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fhould be done either in O&ober, November, Decem« 
ber or this month.- All dead or cankered branches 
fhould be this month cut from your ftandard fruit trees, 
as alfo fuch as crofs each other. 

You fhould alfo cover the roots of all new-planted — 
trees with mulch, to guard them fiom the fro; and 
fig-trees, which are againit: walls, efpaliers or. pales;” 
with mats or reeds. . 


The KrrewEn GARDEN. 

The management of hot beds claims almoft “i fole 
attention of the kitchen gardener this.month, ~~ 
Gardeners in general make their feed beds for cucum- 
bers and melons in this month, for raifing them before. 
their natural feafon. 

Radifhes may be fown all the year, but in hot beds 
in the winter. 

The hotfpur, charlton, mafter;-and other peas may 
be fown in drills: in February you may fow a fecond,. 
and in March a third crop. 


gebepcoege reece beheperch< Woe rencechencac ene 


FEBRUARY. — 


Wok to bo in the FLOWER Gina) ; 


sf Cah auricula is to be fowrr in this month. If 
the feedlings do not come up the firft year they 
will the fecond, and in July or Augutt will be ftrong. 
enough to tranfplant. , 

Provided the weather is mild, you may, towards the: 
end of thismonth, plant out your choice carnations ins 
to the pots where they are to remain to flower. 

‘The polyanthus feed muft be fown. ‘The feedlings 
will be fit to tranfplant the July or Aoguf following. 

‘The fingle fort of fweet-william is raifed by feed 
fown in this month or march; the double fort, propa- 
gated from dips taken near the root, about March or 


April. — 
Holy hocks 


- 


ro 
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~ Hollyhocks are raifed from feed fown in this month, 
removed in Auguft or September. — ie 

Pinks and candy-tufts, generally ufed for edgings, 
are fown in lines in this month or march, or they may 
PAB ck from flips planted very early in the 

PUN Bie eae eae as ) ; 
The various forts of rofe trees may be either raifed 
from layers or fuckers, Jaid down and taken from the 
_ old rootsin February or March, and trangplanted im- 
mediately, before the roots grow dry. 
- The laburnum tree may be raifed from feeds fown in 
this month. | 3 

The althza may be raifed from layers or feeds. 

~The pomgranate may be alfo raifed from feed, or 
laying down the young fhoots inthis month or March, 

The lilach is raifed by laying down the young fhoots- 
in this month or next. | 

The phyllyrea, which isa moft beatiful plant, may. 

be propagated from the berries, or raifed from layers. 
_ The holly-berries may be fown in nurfery beds this 
month ; it will be four or five years before the young 
ftocks will be fit for grafting, which muft be done in 
March, and the inocculation in July. | : 

The bay tree -is raifed from berries fown in this 
month. ; put 
: The laurel is propagated in the fame manner as the 

» bay. = 

_ © ‘Towards the end of this month, if the feafon proves . 
favourable, ftir the furface of the ground of your flow- 
er beds, and‘clear them from weeds, &c. ihe 


* - The Frvrg GarpEN. 


The bufinefs. of this month is chiefly pruning and 
grafting. When you have reduced your trees to beau- 
ty and order, you have little to do but thinning your 
fruit till midfummer, when the fhoots muft be fhorten- 
ed and faftened to the wall. $s 

_ The peach tree requires a fecond, and fometimes a 
third pruning, the laft of which is to be Se. 
. , Sa boum 


bore; fow feeds of the fox-glove, the poppy, the Ve- ‘ , 


a 
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about the middle of May, or in June or July. The 
apricot and ne<tarine in the fame manner. 


ni The KrTCHEN GARDEN: 
_ Hot-beds for raddifhes.and {pring carrots fhould now 
temade. - . Buide ce" a ie 
The feveral forts of cabbages fhould be planted, car 
rots for winter, parfnips, {kirrets, turnips for the fum- 
mer; onions are fown in this month and. March, facky 
onions as {pire in the houfe may be planted for feed 
the next year. | 
Strawberries are to be planted; afterwards, you may 
fet beans and plant rofes, fweet-briar, currants or 
goofeberries, at every five or fix feet to: fhade your 
plants. _ Gotei attie bsg 
Raiberries, propagated by flips, planted the Jatter 
end of this a Metal ta in March: oe 
» Liquorice fhould be planted at this feafon of the year. 
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Work to bé done in thé FLOWER GARDEN. Ug 
\HE rofe-campion is propagated either from feeds 
fown this month, or flips taken from the roots. 
You may likewife plant off-fets of the white hele« 


nuslooking glafs, the valerian, the primrofe-tree, flips: 
of the gentianella are planted, cardinal flowers are 
raifed by feeds fownin hot beds. __ 

You fhould now fow the feeds of the ftock-gilliflow~ 


‘prs, and theacanthus ;: the double rocket-flower is:pro- 


pagated from flips taken from about the root ;. the 


_ Icarlet lynchis, either from feeds. or flips ;. the feveral 


- forts of double wall-flowers are raifed from flips plant 


ed in March, April, May, or June; but the: bloody 
wall-flower may be more eafily raifed from feeds fown 
in. this ‘month; the monkfhood from flips, the fun= 
flower from feed, the afters, or ftartwort from i : 

, ecas 
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Seeds or layers of the piles tree may be fown this 
‘mouth; the arbutus may be raifed from feeds or layers ; 
the apocynum, or dog’s-bane is propagated from feeds 
fown this month in hot beds; fet the ftone of the 
fruit of the palm tree this‘month ; fow the berries of 
the green privet, the mezeron, the juniper berries; 
take off and plant the fuckers of the fpire trutex ; fow 
the feeds of fevecal kinds of firs; plant the tube rofés ; 
fow the feeds of the campanula pyramidalis; guard 
_ your auraculas from all but the eaft fun, cover your 
tulips and tranfplant your carnation layers ; tranfplant 
POM Nite ea aR and fer box for edgings, or in figured _ 
works. 
_ The FrurT GARDEN. 

You may make Jayers of the vine either in this or 
next month; the fig is raifed from Jayers, feeds or 
fuckers. Shelter your wall-fruits from bad weather.’ - 


The KircHEN GARDEN. 
Thyme and fage is fown or planted this monthg 
alfo. marjorum, camomile and fennyroyal, fennel, 
mint and balm, rue, tanfey, cellery, purflane, {pinage, 
forrel, ceives, tarragon, artichodks, cabbage, and Jet« 
tice feeds of all kinds; cauliflower-feeds and afparagus 
may befown or planted this month. 
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Work to be doné in the FLowER GARDEN. 
N thismonth, and the beginning of next, the feeds 
of the carnation areto be fown. The feeds of the 
columbine are fown in the nurfery this:month, from 
whence you may remove your choice plants; the fcar= 
Jet bean is annually fown; the amaranthus, an annual, 
fown on a hot bed; the African marygold is alfgan © 
annual, raifed on a hot bed; the feeds of the cyanthus 
are to be fown annually. . pate 
| The 


? 
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- The Frurr Garpen. | 


» You fhould uow carefully weed your beds of ftraw- 
Berries, and take off their runners; Jay the branches of 
the peach tree horrizontally, and keep them free, from 
great wood. This work, which fhould be pratticed 
wy Pa low dwarf trees, is beft done in March or 
Drile >... | . 
Cherry trees that are not thriving, fhould be flit per- 
pendicularly down with the point of a knife, juft en- 
_ tering the bark of the ftem of the tree. At this time 
; zoe fhould look carefully to your young fruit trees. 
f your treees are much infefted with infetts, wafh them 
with water in which tobacco ftalks have been fteeped. 
Towards the end of this month, you’muft look over 
your efpaliers and walls of fruit trees, training in the 
regular kindly fhoots, and difplacing all fore-right ones. 


The Kitchen GarDEN. e 
The middle of this month is the proper time to plant 
out melons; fow kidney beans the firft week in this 
month; fome dwarf peas and Spanifh chardonees may 
be fown; lavender and rofemary are raifed from flips 
planted in this month. - . : 
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Work tobe done in the Fuowzer GaRvDEN. 


HE ficoides, which is propagated by: cuttings: 


planted abroad this month, will be fit to put in 
pots in Auguft. The torch-thiftle is raifed from cut 
tings planted about the end of this month, or begin- 


ning of next; the feveral forts of geranium, the amo-- 


mum plinii and Arabian Jeflamin, are raifed from cut- 
tings planted this month; layers of parts this month, 
flips of the melianthus between this month and Auguft; 


the pyracantha is raifed from cuttings planted in Ne . 


. or june ; the oleander plant has many varieties, whic 
- ) Bes are 


* 
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are raifed by layers in this month or next. Orange 
and Jemon trees may be removed this month. 


| ne 
The FRuir GARDEN. 

_ In the beginning of this month, look carefully over 

your wall and efpalier trees, taking off all fore-right 

thoots, and fuch as are luxuriant and ill-placed. Fruit 

trees may be tranfplanted from May to Auguft, and 

trees of all forts may be tranfplanted in the fummer. 


- The Kircuen GARDEN. ; 
You may now give your melons air in the middle of 
the day ; fow cucumbers for fallad and pickling; re- » 
plant imperial and felefia lettice, and deftroy weeds 
before they fhed their feeds. © 7 ‘he op 
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Work to be dene in the FLowrer GARDEN. 


HE faffron crocus is a ufeful and beautiful flow= 
er, the leaves of which fhould be tied together 
in the fpring, in knots, to help the increafe of thé 
soots. ‘The roots of the feveral kinds of crocus may be 
_ taken out of the ground this month, and replanted 
with other bulbs. , a 
. Thecyclamed is propagated from feeds fown as foon 
asripe. It is'a genera} rule that all bulbs may be fafely. 
teanfplanted when their flowersand leaves are decayed. 
The colchicum will only bear tranfplanting about 
_midfummer. There are many forts of aloes, the off= 
fets of which may be planted in the latter end of this - 
month, or the beginning of next. The Indian fig is 
aifed by planting its leaves fingly. se aah ate 


The Fruiz Gatueay i a 

The inoculation of fruit trees now demand the at- 
tention of the faithful Benes and the following Ht, 
the. 


= 


‘the moft approved: method of performing the opperae 
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tion. About midjummer, take off a vigorous fhoot | 
from any tree you would propagate, and after having 
made choice of a ftock of about three or four years 
growth, in afmooth part of it, make.a downright flit 
in the bark, a little aboye an inch.in length, and an- 
other crofs ways at the top of that; to give way to the 
opening of the bark ; then gently Joofen the bark from 
the wood on both fides, beginning at the top,. which 
being done, cut off your bud with a pen-knife, enter 
ing pretty deep into. the wood, as much.above as below 
the bud, to the Jength of the flit in the ftock; after 
the bud is thus prepared, take. out-the woody part of 
it, carefully preferving the eye of the bud; then put ic 
in between the bark andthe wood of the ftock, at the 
crofs flit, putting it downwards by the ftalk where the 
leaf grew, till it exattly clofes; then bind it about 


~with courfe wollen yarn, the better to. make all parts 


segularly clofe and the bud incorporate with the ftock. 
In three weeks time, the bud will be incorporate with 
the ftock, when you mutt loofen the yarn, that it may 
not gall the place too much. The\quicker this opera- 
tion is performed the better; and: you muft put two buds 
into one flock, in inoculating neftarines. and peaches. 
If the buds inoculated this month do not hit, you may. 
make another attempt the fame year, and on the fame 
ftock. ‘Fhe proper time for inoculating is from the 
beginning of this month to the end of Auguft, and care 
muft be taken that the branch and:fhoot: made.ufe of for 
inocculation do not lay by, but be,ufed_as foon as.cut.. 
. You may, upon one tree, bud peaches, neftarines,; 
apricots, plumbsandalmonds. = ss _ * 


The KrecuEN Garden, 


- Kidney beans, radifhes, lettices for cabbaging, and: 


endive may be fown, as alfo the large fort of peas. 
Replant cabbage lettices, tranfplant leaks, and, if 
dry weather, gather herbs foe drying. ‘Take efpecial 
care to preferve your plants from the fcorching fun; 
ftir up {tiff ground, continue to. deftroy weeds, and: 
; ave 


4 
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give your plants gentle waterings, about their extreme 
fibres, which fhould be done, at the clofe of day. 
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Work to. be done in the Frlower GARDEN. 
HERE is little to be done in the flower garden 
this month. “The berries of the coffee tree may 
be fown in pots of fine earth, about an inch deep. - 
- The fruit°of the ananas being now ripe, if you cut 
off rhe crown of leaves which grow on the top of it, and 
plant it, it will, with the affiftance of a hot bed, pre- 
fently take root. Anemony feeds now fown, muft be 
fprinkled with water frequently and gently. 


Thé Frurv GARDEN. 
The management of the vine fhould be this month 
chiefly attendedto. . ee Sai 
_ Pat nets over your grapes to preferve them from the — 
birds; you fhould alfo guard. againft wafps and other 
infects, which now deftroy the peaches, apricots, and. 
other fruits; by placing vials of honey and ale near the 
trees, you may foon entrap a great number of them. _ 


The KircHEN GARDEN. - 


You may now fow kidney beans.and fome peas, to _ 
bear in September or OGober. Sow cucumbers upon 
a bed made of dry horfe litter, and covered with light 
earth ten inches thick; they muft be covered at night, 
in September, with a common frame and glafs, to 
keep them’from froft and rain, and’ you may have fome 
ea Gtieittmnase pe te ee Be oak aics ke alien) 

_ Makea bed for mufhrooms, and be fure to cover it 

very thin with earth. tes ae 
- About the middle of this month, fow royal Selefia, 
brown Dutch, white cos, and other lettices; chervil, 
carrots and turnips; plant cabbages and fayoys, tranf 
oe Kz plant 


s 
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plant endive for blanching againft winter, earth up 
tellery and plant out a new crop to fucceed the former 5 
take up fhallots and Si and water all herbs that are 
feeding, plentifully. 5 tema 
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Work to be done in the Frower GARDEN. 


ae E tulip tree, being a plant of the wood, fhould 
. be fet among fuch trees as are defi gned for 
groves: the feeds of this tree come from Virginia, and 
arefown in potsthis month, and fheltered all the wins 
ter, and | they will come up the {pring following. ~ . 

_ The iris flower has many varieties, fome with tule 
~ bous and fome with tube-rofe roots; the bulbous iris is 
che moft beautiful; their foots may be taken up when 
the leaves begin to wither, and planted in Auguft. 

The narciffvs, or daffodil is propagated from off-fets 
from the roots in this month; the jonquil is of the 
fame kind, as isthe bulbous violet, or fnow. drop. — : 

“You may now plant off-fets of the hyacinth. This 

3s the proper time for parting the roots of the lilly. 

The crown imperial may be raifed from feeds, but i is 
commonly propagated from off-fets. ‘The afphodil is 
cultivated as othér bulbs, ' 

‘The work of the’kitchen ‘and’ fruit gardens for this 

| sc dl are ie eas as eho preceeding.” | 
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SEPTEMBER. 


Work to ho doné-in the FLOWER GARDEN; Up " ’ 


(Wide tulip, which demands the gardener’s chief 
, attention, is propagated in the following man- 
ner.. The fitems of this flower being left remaining . 


upon the root, will perfeét .their - feeds about July, 
which 
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which will be fit to gather when the feed veffels begin _ 
to burft, and then they are to be cut clofeto the ground ~ 
in a dry day, and Jaid ina dry place till September, 
when they are to be fown in a foil compofed of natural 
black earth and fand ; and after their fecond appear - 
ance above ground, they may be taken from the pots 
they were fown in, and put in a bed of natural fandy 

foil, well fifted, where the thicknefs of halfan inch of 
the fame earth fhould be fpread over them; and thus 
they are to continue without any other. culture than 
every year adding half an inch for their covering, till 
they begin to blow, which will be in five or fix years 
Se ‘Tulips planted this month needs no fhelter till © 
March.  * at Ne ae eat in 
You may now take up the roots of the peony, part - 
and plantthem. ‘The feed of the mullein may now be 
fown. Violets are encreafed by planting their runners 
either in this month or February. You may now en- 
creafe dafies by parting their roots. Layers of the ho- 
ney-fuckle may now be put down. . _ 
There are feven forts of Jeflamin; the common 
white, the yellow and the Perfian jeflamin are propa- 
gated from Jayers or cuttingsin thismonth. The vir- 
gins bower is raifed from layers or cuttingsthismonth. - 
The feeds of the Virginia dog-wood are fown in au- 
tumn. The Virginia myrtle, which bears berries 
from which is drawn the green wax whereof candles. 
are made, is propagated by fowing the berries ih pots 
of black fandy earth You may ,now make layers: or 
flips of the box tree, and the feeds may be fown as foon 
as ripe. The dwarf, or Dutch box is of great. ufe in 
edging. | aM | £2 Ged 


‘The Frury GARDEN. 


You may now gather the different fruits as they ripen, 
for thofe that are in: eating this month, feldom conti- 
_nue long good. ‘Tranfplant ftrawberries, goofeberries, 
rafberries and currants, towardsthe end of this month, 
if the weather proves moift ; and this is the beft feafon 

-o plant cuttings of goofeberries and currants. . a 
é 
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The K1TCHEN GARDEN. tea 
- Sow Spanish radifhes for the winter, and fpinach ; 


- make plantations of the Dutch brown lettice ; fow for- 


ril, chervil and fmall herbs for fallads, in fome well- 
expofed place. You may now replant endive ard all 


-fibrous-rooted herbs ; continue to earth up fellery, raife 


mee 


the banks of earth about chardonees, tranfplant afpara- 
gus roots, make plantations.for cabbages and colworts, — 
tranfplant young colliflower plants, tranfplant ftraw- 
berries, make beds for mufhrooms, cover muihrooms 
fown in July every night, earth up your winter plants, 
and if the weather be dry, water your plants and herbs. 
in the morning, and give your turnips the firft hough- 
ing. | 
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" Work to be done in the FLOWER GARDEN. 
& NEMONIES and ranunculafes fhould now he 
planted. Continue to tranfplant and Jay rofes, - 
and fuch like flowering fhrubs, and to plant the cut- 
tings of jeflamins and honeyfuckles. Sow the-berries 


of yew, holly, and other ever-greens. This is a pro- 
per time to remove your ananas or pine apples out of 


_ the bark beds into the ftove. Set your pots of carna- 


ky 


tions, which are now blowing, into thé green-houfe, 
near the door, ° cs ‘a 
ey. | Fhe Fruit Gaxven. 

You may now plant peaches, apricots, and other 
fruit trees in untried earth, no-dung. Vines fhould 
now be planted againft walls. About the middle of 
this month fow cyder-preffings to raife ftocks for graft- 


_ ing, or making orchards without grafting. ‘Tranf- 


plant trees of all forts, and Jay up acorns and maft in - 
fand; lay bare the roots of old unthriving trees, and 
ftir up new ground. . $3, $ + 
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. The Kircuen, Garpen. 


This is the proper feafon to lay up roots for the win- 
ter, fuch as carrots and: parfnips ;. take the roots of 
turnips out of the ground; make plantations of cur- 
rants or goofberries from fuckers or cuttings; make 
plantations oflettice: for winter ; tranfplant cabbages 
and_colliflower plants ; preferve colliflowers and artie 
chokes in fand i in the houfe.. 


er er ae en 
| NOVEMBER. 


Work to be done in the Frower GARDEN. 


ET the ftalks of fuch tall flowers'as have done 
blowing be cut within. three inches of the root ; 


tie up all trees rand fhrubs to ftakes, and lay upheaps of ~~ 


earth for feveral forts of flowers. Peonies and fome 
fibrous roots may now be planted. Un-nail-your paf- 
fion trees from the wal], and lay them upon the ground, 
that in cafe of fevere frofts they may be covered with 


ftraw ; plant hyacinths, jonquils, narciflas and poly 

_anthus, in pots, and plunge them into hor beds to.blof- . 

fom at Chriftmas ; lay down your.a antl _potsontheir. — 
in them from. ° 


fides, the plant towards the fun, to 
moifture, and preferye t them from frofts. 


‘The Fruit ae: 


“The bufinefs of this month principally confifts Fei 
planting and forcing: fruits, &c. and bringing them, 


to perfection, by the prudent management of the force. 
ing frames, foasto have ripe fruit all ‘the year. 


a , The Kircuren GARDEN, 
Hot beds for afparagus fhould ;now. be made; alfo 


gentle hot beds for the cucumbers and kidney beans 4. 
fown’'in O&ober. Continue to fow radifhes,-lettices, 


crefles, fpinach, ‘&c. on a hot bed. Sow peafe and 
Beans 
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beans of the hot{pur and Spanifh kind in open ground; 
cut down afparagus haulm when itis turned yellow. — 
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DECEMBER. 


VW ork to be done in the FLowErR Garpen. 

HE beds of choice anemonies, hyacinths, and 
-.ranunculaffles fhould now be covered; pick off) 
dead leaves from exotics, lay mulch about the roots of 
new-planted trees and fhrubs, .cover the pots of feedling 
flowers, turn over the earth prepared for the flower 
garden, and Jet the doorsand windows of the green- 
houfe be well guarded from the pearcing air. : 


The Fruit GarpeEn. 

Continue to prune vines, prune and nail wall-fruit: 
trees, examine orchard trees, and take away fuch bran- 
ches as make confufion, covering each confiderable 
wound with a mixture of bees-wax, rofin and tar, mel- 
ted together with a third of tallow in a glazed earthen . 
vefle], and laid on,with a painting brufh.’ Deftroy 
{nails in every past oF your garden, and remove or plant 
hardy trees. ©" : | 

; pies i 4 ' « j ee , 
py ae The KircHen GARDEN. 
If the feafon prove mild, earth up artichokes; to- 


ie ~ wards the middle of the month make a hot bed for af- 


paragus, fow lettices, radifhes, creffes, muftard, and 
other hot herbs on hot beds; fow early peas and beans, 


"and deftroy-vermin. 
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